RANGES: 


` Shipments 


Deposit 


lime Sales 


Orders 


Agency Store Orders 


Time of Delivery 


HOW TO ORDER 


The prices in this book are all F, O, B, Factory, 
The customer is to pay all freight and handling costs, 

Shipments may be sent direct to the customer at 
towns having a Freight Agent, All other shipments must 
be sent to our stores, Ù 


Shipments weighing less than 50/ will be sent by 
Express collect, Shipments weighing more than 50; will 
be sent by Freight collect, 


If you wish to know the actual cost of transporta- 
tion, consult your Express Agent or your Freight Agent, 


If a cash sale, collect a 10% deposit to guarantee 
delivery. 


If a time sale, collect the down payment in advance, 
If shipment is made directly to the customer, have him 
sign the time contract in advance, If delivery is made 
through your store, the contract may be signed on delivery, 


Use regular Gamblefs Budget Payment Plan in financing 
sales, i 


Orders in all cases must be sent to the Minneapolis 
office, marked for "Mail Order Department", 


Be sure that orders have complete information on item 
wanted -- name, stock number, size, color, ete, 


Agency Store orders must go through headquarter fs 
store to Minneapolis office, Payment must accompany order 
to the headquarter store, In case of a time sale by the 
agency, the contract may be turned in instead of cash, 


Delivery to the customer can be expected in from two 
to three weeks, with occasional exceptions during peak 
stove seasons, 


EAGLE FOUNDRY COMPANY :BELLEVIBEE, TEEN دد 0ک ا0ف‎ 


EAGLE‏ ظ 


THERMFLOW RANGES 
| No. 35-18 


ully Enameled - - - Durably Built 
| Uses Coal or Woo 


: DESCRIP TION: ON OT HER 5111 


EAGLE FOUNDRY COMPANY EE EE EEE TEEN OT. U Sco 


EAGLE 
` THERMFLOW RANGES 
No. 35-18 


Progress knows no bounds nor confines itself to any line. 


Some businesses have lagged behind the pace of others, but there is a universal 
expectation for new and better things in all lines. 


In keeping with the spirit of this progressive movement we undertook to produce 
a new coal range: New in design, new in balanced proportion, entirely new in 
the principal of using the greatest number of heat units for baking. This in- 
creased speed and efficiency 1s achieved with a large saving in fuel cost. 


So we say to the progressive dealer everywhere that here 1s the range that will 
revive interest and produce profitable sales, for the cost is moderate—the value 
greater than has yet been offered. 


Beauty —Speed—Economy—-Healthfulness—command respect and admiration. 
Combined in a range priced within reach of the majority of range users they 
kindle a strong urge to buy. 


A new note is struck in the design of 60916 Thermflow. It follows the motif 
of the finest American Art. It conveys to the buyer the delightful sense of 
something new and very beautiful. a 


With Eagle T hermflow it is possible to achieve almost gas-range speed in baking 
and roasting. ‘This feature makes a strong appeal. Time is important in the 
course of every day. If a part of the day can be saved in the kitchen there is 
more time for rest and recreation. For instance, eight loaves of bread can be 
baked in this unique oven in forty-five minutes—four on the lower and four 
on the upper rack. And they need not be moved from start to finish. 


Biscuits are baked in twelve minutes, even with hard coal as fuel. Here again 

| you can fill both upper and lower racks and the time required 1s the same with 
the invariable result of perfect baking. No other commercial metal could possi- 
bly equal the speed and performance of the T hermflow oven. 


Economy in fuel consumption is actually surprising. Twice the volume of bak- 
ing in less time for one thing; less time for breads and biscuits and much finer 
results. 


Aluminum is a faster conductor of heat than any other commercial metal. It 
is likewise a more even distributor of heat. A far greater part of the heat energy 
of the fuel reaches the interior of the T hermflow oven. 


Being seamless, no fuel gases can enter this oven to contaminate foods. The 
oven presents a bright appearance that requires but little attention. “To accom- 
plish the same cleanliness in cast or steel structures, it 1s necessary to cover the 
surfaces with vitreous enamel which invariably chips in the course of time and 
finds its way into the foods and is often taken into the stomach causing serious 
and sometimes fatal results. 


(Continued on ¿Next Page) 
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Fine Construction 


Insures Long Life 


- 
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THERMFLOW RANGES 
| Continued | 


Ao SS Poo 
T hermflow Lynite Oven 
DOS DD A ”ہے‎ 


Eagle T hermflow is a big investment in health and lasting satisfaction. 


Aluminum is accepted everywhere for its superior value in the preparation and 
preservation of foods. 


Utensils made of aluminum are now in every home. ‘They have displaced vitre- 
ous enamelware, because with aluminum there is no danger to health from chips 
of glass like enamel; because the period of cooking is shortened and fuel cost 
reduced. 


Recognizing these facts we began experiments many months ago on a seamless 
aluminum oven for solid fuels. The result is the Eagle T hermflow oven. 


The features of this development are outstanding. They invite the deepest in- 


terest. 

No. 1. Oven——Seamless aluminum—rapid heat conductor. 

No. 2. Owen Racks---Nontilting---slides into full view. 

No. 3. Rear Flue Cleanout—Makes possible easy cleaning of rear flues. 

No. 4. Continuous Hinge—Prevents door sag——seals oven end. 

No. 5. Feed Pouch—Large, handy——permits easy stoking. 

No. 6. Doors—Flush—Heavy—well insulated. 

No. 7. Top—-Cast iron polished—blue finish—easy to clean. 

No. 8. Fire Box—Extra large and heavy. 

No. 9. Handles—Bakelite, strong and durable—cool to touch. 

No. 10. Putty Joints—Add to appearance and cleanliness. 

No. 11. Flue— (Fourth) Telescoping entire oven back. 

No. 12. Flue—(Fifth) Between fire box and oven equalizing oven temperatures. 

Specifications 
Square Balanced 
Size or Oven, S1 ا‎ co. UE E ne 18x18%4x13” I8x1874xI2" 
K.OVANS وه‎ LD doe conn o 6—8” 6—8” 
Si د د در‎ [DB ncs TE ا‎ e 25x36- 25x46" 
Height tos Maine DOD A E 33%" 33%" 
Fire Box Size for Wood... ee. 8xl0x20" 8x10x20” 
Fire Box Sr2e,ror Goal... xli + ›š9x10x15” 808157 
Over ARO ھا‎ 1 o... 3 531” 53 1⁄2) 
Reservoir x نی‎ 1048 Re DE WERI E 32 dt. 
Approximate Shipping Weight. 575 bs. 600. Ibs. 
COLORS: 


]—QGreen and Ivory. 
4—-Suntan and Ivory. 
5—White. 


EAGLE THERMFLOW RANGE 


Down 


Payment 
7f 9 ro 


18-55-18 With Reservoir #04760 $10.00 


10-55-18 Square 


Standard Trims are: 


This is positively one 


— 93750 9.00 


Fe0eBe Factory 
Belleville, Ill. 


Green & Ivory 
Suntan & Ivory or 
White with Black Trim 


of the finest ranges made. 


EC AMA MA روه"‎ 
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EAGLE BALANCED CAST RANGE 
No. 618-35 


Balance and symmetry in stove construction being the thought 
today has prompted the design and balance created in the 
No. 618-35 €agle Gast Iron Goal Range. 


Here is a range made of an all cast iron body with a large spaci- 
ous oven 13” high, 18” wide and 16 deep with neatly fitted 
corners, full size in every detail. 


Fire box 15 exceptionally large and heavy (in fact double the 
weight of the average range). Fire box parts being interchange- 
able, right or left; end linings, front or back; grate bars, right or 
left—many advantages to the dealer or consumer through this 
interchangeability. 


Perfect balance has been created and when section to the right 

of oven 1s used for reservoir, eight gallon storage of hot water 

forms this compartment, and when reservoir is not required this 

section forms a super warming compartment, (ideal for heating 

plates or keeping the meal warm after cooking has been com- «e 
pleted). 


No. 618-35 Eagle ‘Ranges are full size in every detail and still 
not excessively large consuming only a floor space of 30x42 
inches. 


Cooking top is made with a fuel feed of such construction that 
fuel can be replenished over the entire fire box length, aside from 
having cooking top room for six 8’ covers, which are housed in 
three heavily constructed anchor plates. Standard finish for 
cooking tops highly polished with gun metal blue rust resisting 


finish. 

Specifications 
Sizes DAVE mI O N A cá na een l9xl8x15^" 
COLES pU UN و‎ cond s قم‎ M ER N Cane. ANE 6—8” 
Biuec abu ای‎ o ri E e cR uU Pd T E NE 2442 
uso VW lop. و اسو دل‎ gio هه‎ E ا ا‎ EE 3375 
Ium bor 5120 IP «WW Dû SA دل اه ماک‎ A کن‎ uL oec اد‎ 0 x20': 
Over Ad ہر ا‎ E nes hel EA ظز‎ E A np pl di 
Aopproximare= ulppine Weight... و‎ AE 470.15۰ 


STANDARD COLORS: 
White with Black Trim. 
Ivory with Green Trim. 
Ivory with Suntan Trim. 


EAGLE BALANCED ALL CAST RANGE 


Down 
Payment 
Aw 61 Ge dD Reservoir $69 „50 7 Y7 $7 „00 
23-618-35 Less Reservoir 66 „50 7.00 


F.O.B. Factory 
Belleville, Ill, 


Per 


Month 


$7.00 


7,00 


Bo 61835 == has storage compartment instead of reservoir, 


-Made in Ivory -- Green Trim 
0.7 " Tan Trim 
" " White -- Black Trim 


` GAMBLE-SKOGMO INC. 


OPERATING : 
GAMBLE STORES 


615 THIRD ST. N. 
MINNEAPOLIS, MINN. 


April 27th, 1936 


| Mark Reply 
Mr, Lester Philbrick Attention: H.D.Isensee 


Gamble Store Agency 
Benson, Minnesota 


Dear Mr. Benson:- 


٥9 are attaching a photograph of a range that can be substituted promptly 
by shipping from the Chicago Warehouse thereby saving you considerable transportation 
as these ranges are manufactured in Alabama. 


We feel sure you will agree with us when we say this substitute range 
represents a much better value than the range you selected and while our cost is more, 
we will make prompt shipment at the same price. This range is all cast iron con- 
struction instead of steel. The oven capacity is the same and has many special features 
over the range you ordered and we know you will welcome the substitution. 


This cast range is enameled in the same manner. Has a very heavy and sub- 
stantial base construction, rounded corners on the main body of the range. Copper 
Reservoir has a capacity of 26 quarts with a tip up faucet for drawing the hot water 
instead of dipping from the top. One non-scorch cereal lid and also one sectional 
cover. Two solid covers with one full French Plate top section. 


The measurements of the range are the same as the range you ordered. Colors 
are ivory and green or buff and ivory. Be sure to specify color combination. This is 
truly a wonderful range 7۳٦۳ we will be pleased to hear from you promptly advising 
us to make shipment. | 


Very truly yours, 


GAMBLE SK 1 7 
SPECIFICATIONS 


Oven: 11" high, 16" wide, 174" dee 
Firebox, 9" high, 8$" wide, 16" deep 
Bre Box for Wood: 18" deep 
Cooking Top 24" by 41" 

Capacity Copper Reservoir 26 Qts. 
Weight: 450 lbs. shelf and Reservoir 


HDIsensee : GK 


ANDE CASI OR STEEL 
RANGE 


L 210 $$ L 310 Series 


Beautiful Exclusive Design. 
Porcelain Enameled Oven. 


Large Heavy Fire Box—-Four-piece Ful- 
ly Interchangeable Linings. 


Large Built-in Pouch Feed with Full 
Six-lid Top. 


Balanced Oven Door— T wo Springs. 
Front Enameled Parts Easily Removed. 
Beautiful New Towel-Bar Handle. 
Large Dust-tight Ash Compartment. 


28-Quart Porcelain Reservoir, Easily 
Removed for Cleaning. 


Non-slip Lid Lifter. 


Our customers demanded that we build this beautiful popu- 
larly priced model in all cast iron and also in steel. Both the 
cast iron and the steel range models have a porcelain enameled 
oven. The steel range is full porcelain enameled, including in- 
terior steel parts. ‘The oven is made of 16 gauge steel. Your 


display 15 not complete without these models. 


NENNEN 


png 


Model L 214-—-Steel Range, Cast Iron Front Model L 213——Steel Range, Cast Iron Front 
| 8 


Model L 212——Steel Range, Cast Iron Front 
Messiaen) deseos ER 


Model L 211——Steel Range, Cast Iron Front 


ALL GAST OR STEEL RANGE 
For (;oal or Wood 


Highly polished six-lid top with 
large full length built-in pouch feed. 


L 210 Series— Steel Range-—Cast Iron Front 
L 310 Series—All Cast Iron Range 


Regular Equipment: 


Full porcelain enameled oven. 
Polished top with six 8-inch lids. 


Reservoir ranges equipped with a 28-quart porcelain reservoir. 


Interior steel parts on steel ranges porcelain enameled. 


Oven porcelain enameled with high 
heat resisting vitreous enamel. 


Equipped with non-tilt rust-proof ‘Thermometer 


racks. 


Cast iron linings and duplex grates. 


Optional Equipment: 
Two-piece polished French plate top. 


Western coil linings (when so equipped furnished less pouch and 
with anchor lift. 


Beautiful towel-bar oven door handle Extra Equipment: 


and oven heat indicator. 
Water ell. 


Pin water front (for use with wood). 


Finishes: 


Stippled Green and Ivory. 
Stippled Tan and [vory. 


DIMENSIONS 
Qven (0 OTIO. SEREF 5 5 E RE Re AE LS ار‎ s. 7 
Oven ^L. 3 10% NE دس‎ es ee Xi. ۳ 
"............. Fire box (for coal) تر٢٢‎ d an 07 EE 7۶ 
Fire box with end lining removed (for wood)......................... B. x UNS XEM 7 
= Cooking: top—-sReservom style. 2: o iL ea WU dA as 
Cooking top—Square style........ THRONE ans د کنن‎ ELE c tự EN 349 FU 
Cooking topine pp M uh no EN M Lp a EQ om SEM 
TU pipe Sa ZUR a o ov uS CoL fe 2V OBL | اک‎ a 
Reserv XER CA ber ci ا‎ ee e LER اکا‎ O وف اا‎ v du TE 28 qts. 
Floor space——Reservrorr Segle. له‎ ne EU ‘rm 42 x31” 
Hlootosbace-—95quare.styles لصو‎ Le ELA SR EDU ف‎ Gi: X3] A 


APPROXIMATE SHIPPING WEIGHTS 


Model L 211 Reservoir-Closet 400 lbs. Model L 311 Reservoir-Closet 510 lbs. 
Model L 212 Reservoir-Shelf _ 370 lbs... Model L 312 Reservoir-Shelf _480 lbs. 
Model L 213 Square-Closet ...355 lbs. Model L 313 Square-Closet ___455 lbs. 
Model L 214 Square-Shelf ___.. 330 lbs. | Model L 314 Square-Shelf ___.430 lbs. 


Large heavy four-piece fully inter- E ا‎ A 
. changeable ventilated linings and 
heavy duplex grates. 


EUREKA STEEL RANGE CO, 
OfFallon, Ill, 


L=200 Series made in both shelf and high closet designs سم‎ 
full porcelain enamel oven سه‎ full porcelain enamel flue== 
eliminates all chances of rust, Note special features ful- 
ly illustrated, 


A Most Remarkable Value سه‎ 


٢٢ | Down e Per 
Payment ~“ Month 
7 /A l3 Meee Res, with Shelf 444,50 + $5,00 .4" $5.00 ورګ‎ AN à 
LQii, er " " — Closet 48,50 5,00 5,00 
f^ 2 J موود‎ Square with Shelf $9,50 5,00 5,00 
" اه‎ Eros " " ..Qloset 42,50 5,00 5,00 


êd bo. 7 3 ' Mục 
Fr. 0, B, Factory ] 2.< رس تا‎ Cetin 4 o^ 
٩ | j ۱ 
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OXFORD 


Semi-Porcelain Enamel Steel Range 
For Coal or Wood—Duplex Grates 


Colorful Beauty and Utility at Low Cost 


TOUCH of colorful beauty for the housewife at a cost 
lower than the full porcelain enamel finish, the OXFORD 
in a semi-porcelain enamel trim of Ivory and Green, as 
illustrated, is offered. Advanced in design, built to the high 
standards of “AUTO” range construction, the OXFORD is out- 


Keystone copper-bearing rust- 
resisting blue steel electrically 
welded, double constructed, 
asbestos lined throughout. 
Flues extra large for quick 
heating. 


OVEN is large and roomy, made 
of one piece No. 18 gauge 


bottom with cast iron channel 
bars to prevent warping. Door 
is spring balanced. 


TOP is spacious and is offered 
optional in two styles, either 
three removable key-plates with 
six 8-inch covers or one key- 


and two solid French Plates, 
heavily ribbed and braced to 
prevent warping. Polished Top 
furnished when specified, at 
additional cost. 


MODEL 88-18 B 


SPECIFICATIONS 


WITH HIGH CLOSET 
Ivory and Green Porcelain Enamel Parts, as illustrated—Black Top 


Cooking Height 


No. Style Oven Top Holes to Top Weight 
88-18 A Sq. 18x18x12 in. 23x371% in. 6-8 in. 32 in. 310 Ibs. 
88-18 B Res. 18x18x12 in. 23x43... 1h. 6-8 in. 32 in. 335 lbs. 


WITH HIGH SHELF 


Ivory and Green Porcelain Enamel Parts, as illustrated—Black Top 


Cooking Height 


No. Style Oven Top Holes to Top Weight 
88-18 C Sq. 18x18x12 in. 23x371⁄2 in. 6-8 in. 32 in. 295 ]bs. 
88-18 D Res. 18x18x12 in. 23x43 in. 6-8 in. 32 in. 320 lbs. 


standing in value, cooking and baking efficiency. 


BODY is made of No. 20 gauge FIREBOX is extra large, particu- 


larly adapted for wood burn- 
ing, has three piece fireback, 
ventilated for long life, with 
extension box for long length 
wood and heavy duplex grates. 
Ash door panel conceals inner 
drop fire door and ash pan 
front. 


oven steel, securely braced at THERMOMETER of latest type 


furnished. 


RESERVOIR has galvanized tank, 


is encased and has a capacity 
of 6 gallons. Copper tank can 
be furnished when specified, at 
additional cost. 


plate with two 8-inch covers WATER HEATER, arranged for 


L water front, or when speci- 
fed, can be furnished for 34 
inch recessed return coil heater 
generally used where wood is 
the principal fuel. 


MODEL 88-18C 


AUTO STOVE WORKS 
New Athens, Ill, 


Down Per 


Payment Month 


r88~l8A Square with Closet $29.50 $5,00 $5.00 

88-188 Reservoir with Closet 34,50 5,00 5,00 

a 88-180 Square with Shelf 26,95 5.00 5.00 
88-18D Reservoir with Shelf 51,50 = 5,00 5,00 


For Polished Top add 2,25 


Fa O. 8 Factory 


` 1 
$ 
7 
a 
“^ 
1 " 
` k 


"STANDARD" 
Steel Range 


No. SR- 15F — WITH SHELF 


5۳6۰۶۱۴۷۸6 


OVO ret với : TA o ناه‎ d Pe 
ENO BOG co ás JM 1677" x 6" x 512" 


Fire Box—With both End Linings removed— 
Takes 18" Wood. 


Top—Square Style =: -—.... 307% 27 
Top—Reservoir Style |... UM 2/٤ 
Cooking lop-—hHeight er SG 229. 
Height with Shelf: — ےم‎ CD 
FOUR Ui nase ur cocer s NE 
Shipping Weight, Approx.— 

Without High Shelf... 5 

With High Shelf ucc IO EDS: 

With High Shelf and Reservoir ___.. 190 Lbs. 
Flue Pipe Size RAMS LUC TON O 
Reservoir Capacity _. RE کی‎ OURS. 


Do not confuse the Standard Steel Range or Cook 
with the many lighter ranges of this type on the market. 
Note the dimensions of this range, including Oven Size, 
Top Size, Height and Shipping Weights. 

This range was designed to meet the needs for a low- 
priced steel range of this type, but the construction and 
dimensions were made so that the stove will give a very 
great efficiency and will take average size cooking uten- 
sils in the oven. 


Cooking can be done with very little fuel and the 
STANDARD is a very quick and satisfactory baker. 


Has cast top, oven door frame, fire and ash door 
frame, draft slides and legs. Base strips are of steel. 
Has flue collar on back of stove. Stove furnished with 
either plain top or polished top, also with oven door 
frame nickel-plated or plain; also with splasher back 
white enameled or plain. All stoves have white porce- 
lain enameled oven door panel. 


Twenty-quart reservoir can be furnished at small 
additional cost. 


Clean-out on reservoir side of stove. 


0 GS 


No. SR-15 RANGE — Black Finish, Enameled Oven 
Door Panel, Plain Cooking Top. 


No. SR-15F RANGE — Enameled Oven Door Panel, 
Nickel Plated Cast Oven Door Frame, Polished Top. 


No. SR-15F — WITHOUT SHELF 


"STANDARD" 
Steel Range 


No. SR-15F 
WITH HIGH SHELF AND RESERVOIR 


Can also be furnished with Warming Closet if desired. 


05ا 6:۲6:40 


No. SR-15 RANGE—Black Finish, Enameled Oven Door Panel, 
Plain Cooking Top. 


No. SR-15F RANGE—Enameled Oven Door Panel, Nickel Plated 
Cast Oven Door Frame, Polished Top. 


SIGNAL STEEL RANGE 


Duplex Grates—For Coal or Wood 


MODEL P17-68-F 
White Porce!ain Enamel Door Panels 


SPECIFICATIONS 


WITH HIGH SHELF 
Cooking Height to 


No. Style Oven Top Holes Cooking Top Weight 
P17-68 G Sq. 17x18x11 in. 2115 x34V in. 6-8 in. 31 in. 235 lbs. 
P17-68 H Res. 17xl8xl l'in. 211⁄2x391⁄2 in. 6-8 in. 31 in. 260 lbs. 


P17-68=G 


p17-68-H 


AUTO STOVE WORKS 


New Athens, Ill, 


Square with Shelf $19.95 
Reservoir with Shelf 22,50 
For Polished Top edd 2,00 


E. O. B, Factory 


Down 


Payment 


$5 „00 


9,00 


Per 
Month 


E A G L E 


FOUNDRY COMPANY BELLEVILLE, 


LAGLE 


DESC RUD. TON. ON -OTHER SIDE 


IELEN OES, 


sỉ 


PA GLE FOUN DRY COMPANY BREE WILE E TELIN DO IE LL.» AR 


EAGLE TWO AND FOUR DUAL OVEN RANGE 


Specifications, Color and ¿Numbers for 2 & 4 
Dual Oven Combination Range 


Length of Range less Pouch Reed: vcs coto a ow 35 

so 38^‏ هنون ۷ک د لي سه و واي Length of Range with Pouch‏ 

Depth: of Cooking “ops: fy Âu co uo Xe oe ia er 24” 

Height: from Floor to Cooking. Lopes ا‎ 232222 ltd 2Ó. 

Over: AIEEE wubs5helf 222.27 o ae 5334” 

Over AI Height with ۱006۶ oo کی‎ Rp ag in 6212" 

Gas: COOKIN  DODA رهش رنه ول د له‎ uu c eda VÀ a dakî 24x21 2 

Goat وف تا‎ Rop a e ا‎ u UR او‎ 24x13 z2” 

Covers Tor Loa loss cá Ee هر مس‎ LU ومن و‎ KULA E 2—8” 

Burners for Gas o NORIS EL N a OA سب اهب د‎ 4 

8126 or Fire Box for (GOR می ا‎ set. có pee ou ue CPU 15x7 33x11” 

Size of Pre Box lor Wood xL san En 200717 

ONEN SIZE: Tor COI PARME c SE O a ee a 15x 16x18" 

Oven Size, for Gas Baking ea a oa ne Ve se rie 1 eh 
Approximate Shipping Weight with Shelf... د‎ 530 Ibs. 

Approximate Shipping Weight with Closet.................... sem ieri 550 lbs. | 


A _E_ n SD 


Use These Letters For Use These Designations 
Type Wanted For Colors 
H.C.—Closet Green V Ivory 
S.—Shelf 2—-Green Ê Lacie 
D.—Drop Oven Door 3 --1 3411 6 
S.D.—Swing Oven Door 4— Sun Tan © Ivory 
B.L.—Fire Brick 


P, —-Pouch 
££ _ __—_—__—____ + 


EXAMPLE-—If customer wanted to order one 2 @ 4 Dual Oven Combina- 
tion with Drop Oven Door, Brick Lined, Green Polytone Enamel with Shelf, 
specify as follows: 1 Dual Oven Combination 2 Y 4-D-B L-2-S. 


EAGLE COMBINATION GAS RANGE 


Bakes with coal, wood or gas==all cast construction and made in 
very attractive color combinations, 


Ivory with Green Irim 
ı1 t T an tt 
White " Black " 


2 € 4 Dual Oven with Lighter--Oven Thermometer--Round Burners Cup 
Top, 
F. 0. B. FACTORY = 0 


Down Payment Per Month 
98,00 $8,00 


Important 


Specify if for Natural, 
Manufactured, or Bottled 
Gas, 


at 


f 


auct 


+ 
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EAGLE BUNGALOW RANGES 
No. 35-160 


Compact in Size 


with 


Ample Cooking Surface * 


No. 35-160 WITH SHELF 


CLT 


Two Models 


as 


: ustrated 


err 


DESCRIPTION OSOIHER SIDE 


EA Gal EF © INDIR Ye COMPANY BELBEVILER, UA: 


HUE TNIO TS, 


EAGLE BUNGALOW RANGE 
No. 35-160 


'This combination range, with full size, four burner gas cooking 
top and two hole cover top for coal, is an ideal combination 
cooking and heating unit. The coal burning section provides a 
convenient way to dispose of rubbish accumulated in the kit- 
chen. Built compactly, with porcelain enamel inside and outside, 
including oven linings, it is convenient, rust-proof and easy to 
clean. Standard size oven. A small range, made from the best 
materials in the traditionally fine way of all Eagle Products, to 
give the maximum service and neat, modern appearance. 


COLORS: lvory with Green Trim, Ivory with Suntan Trim, 


White. 

Specifications 
Bake Opa o n TRS eun EO GL a اک او جا اج‎ 
Hoashtotooblins Topo GN LE او‎ 3234" 
DIZE او وا تو‎ MIS Pope iue e 232314 ` 
Pligor Opp NA en S c CR Ue 2323134. 
Height Over All ith o ye LÊ — سر ری‎ uu OR oT 51 
Heght Over All wich /Splasher.....-...:-... .....>: 4234” 
5 91 16 BOX er) near e la us Sau 1615x7xll* 
Covers SON TREE شوه‎ n RE REYA HO. 2—8” 


Approximate Shipping Weight. 78 اوه سه‎ 300 lbs. 


EAGLE BUNGALOW RANGE 


Bakes with gas only. Extra large heavy fire box -- for 
burning coal or wood, 


35-160 Shelf Style--complete with Automatic Heat Regu- 
latore-Full insulated OvensAutomatic Top Lighter--Cup Top 
end Round Burners, 


e Down | Per 
| Payment Month 
359,95 86,00 86,00 


225-160 Splasher Style == as shown 


Down Per 
Payment Month 
$39.75 $5.00 $5.00 
For Automatic 
@ Top Lighter add 1,50 
8۶41 5 5,00 5,00 


P, 0. 8 Factory 


Important 


Specify if for Natural == Manufactured سه‎ or BottladGas, 


BUFFET GAS RANGE 


No. 300-35-A White with Gray Mother of Pearl 
No. 304-35-A All White Porcelain 

No. 305-35-A Ivory with Buff Mother of Pearl 
No. 307-35-A Buff and Ivory Porcelain 


This modernistic range portends the future of Gas 
Range designs. It is artistically balanced, has unusual 
grace of line, with all edges rounded to render a pleasing 
effect. Robertshaw Oven Heat Regulator, Insulated 
Oven and Slide-out Broiler are standard equipment. 
Lamp and Minute-Minder are optional equipment. 


HB DEA rr no hc COUCHER S 16x13x20 in. 
Bosse Owen... تا سو‎ 16x815x17 in. 
Cooking 0 ..... وور ا‎ ACUTE MAI 19x213⁄4 in. 
012180001 Cooking Top... SE eet ni 36 in. 
Floor Space, 40x30 in.; Height with Top Open. . .56 in. 
Wein (rate. anse Lodi E ا‎ aû ....840 lbs. 


CROWN PATENTED MANIFOLD DOOR 


Old-type gas ranges with exposed valves are always a 
source of worry to the housewife with small children. 
This danger has been eliminated in the CROWN range. 
All valves are concealed behind the Safety Manifold 
Door and when range is not in use, accidental turning 
on of gas is an impossibility. This construction is an 
exclusive CROWN feature and also keeps the valves 
from overheating or becoming sticky by allowing suffi- 
cient air to reach burners, insuring proper and more 
efficient combustion of gas. 


EDU REM Awê 


BUFFET GAS RANGE 


No. 40-35 White with Gray Mother of Pearl 
No. 41-35 Ivory with Green Mother of Pearl 
No. 44-35 All White Porcelain . 

No. 45-35 Ivory with Buff Mother of Pearl 


This beautiful range, in the medium price class, is avail- 
able in four color combinations. Standard equipment 
includes insulation and these exclusive features: Pat- 
ented hinged top over burners, patented safety mani- 
fold door, Robertshaw Oven Heat Regulator, Slide-out 
Broiler, high speed round burners and semi-solid grid 
top. Electric Lamp and Minute-Minder furnished as 
an extra. 


BE RE ce 16x121⁄4x19 in. 
Eioiiing Ovbh A "di 16x81⁄4x17 in. 
Cong | رو‎ nue n QER? 1814x2114 in. 
Height of- Cooking TOD. با ا ا‎ ma... ie 36 in. 
Floor Space, 39x27 in.; Height, Top Open..... 5814 in. 
Wont Crated) 1 or ise voro AS 300 lbs. 


BUFFET GAS RANGE 


No. 48-35 All Ivory Porcelain with Black Trim— 
Fully Equipped 

No. 48-35-S All Ivory Porcelain with Black Trim; 

| Insulated Top and Doors, Less Regulator 


A popular priced leader which can be had with lift top, 
semi-solid top, drop drawer broiler and automatic top. 


lighter, standard equipment. Full insulation and 


Robertshaw Oven Heat Regulator, optional equipment. 


Bakıny Over) cd qoe ROS 16x121⁄4x19 in. 
Broiling Oven. ........ uut Me c LEER 16x815x19 in. 
COOKIE lı cı > oL ed 1814x1214 in. 
Height of Cooking Top. ....... E P اص‎ OO M. 
FIQR SPACC ins. . > +. A Geli ew `... Me . 39x27 in. 


Weight (Crated). سه‎ os. ار‎ :900 Ibat 


"open top grates. 


SEMI-SOLID GRID TOP WITH HIGH SPEED 
À ROUND BURNERS 


This is a vast improvement over the ordinary top with 
The CROWN top is formed in one 
piece with four wells containing round burners and in- 
dividual grids are placed over each opening. This con- 
struction, in conjunction with the manifold door which. 
permits sufficient air to mix with the gas, brings foods 
to a quicker boil, and effects a large saving in gas. 
burners light automatically the instant valves are open 


—no buttons to push or matches needed. 


SLIDE OUT BROILER 


This feature is the delight of every house- 
wife. 
and extends the full width and length of 


the oven. The CROWN Broiler is smoke- 


. less and the rack and broiler pan are de- 


signed to retain the juices from broiled 
steaks or chops: The slide-out feature also 
eliminates thé necessity of stooping to in- 
spect foods and prevents the ever present 
hazard of scorching the housewife's fingers. 


The broiler slides out like a drawer 


INSULATED AND VENTILATED OVEN 


The CROWN oven is famous for its baking efficiency. 


It 
that 
eliminated. 


The 


bakings do not become soggy. 
also insulated with a thick layer of patented Therminsul. 
This prevents oven heat from escaping into the kitchen 


is scientifically constructed to distribute Hot air 
EVENLY, with the flues so arranged to assure bakings 
are not 
By also providing ventilation, odors and moistures are 


scorched, or over or underbäked. 


7 


The oven bakes with fresh “dry” air and 
The CROWN oven is 


making 1t a cooler place in which to prepare foods. 


THE MINUTE MINDER 
This CROWN feature is a decided aid to 


the housewife. It registers from “0” to 
"60" minutes and when set for a given 
number of minutes, depending upon the 
time necessary to cook or bake certain 
foods, its bell rings, reminding the house- 
wife. 


This Minute Minder is a preventive from 
over-cooked foods and burned cakes and 
is a valuable aid in eliminating housewife's 
worries. (Optional equipment.) 


CROWN DIAL-TYPE OVEN HEAT 
REGULATOR 


The CROWN range has the heat regulator 
located in the back guard where it is out of 
the way and permits concealment of all un- 
sightly piping, as well as being within con- 
venient reach of the housewife. 


Different oven temperatures are as easily 
obtained as turning a Radio dial. Meats, 
vegetables, pastries, etc., are the more deli- 
cious when cooked at their proper tempera- 


ture by means of this positive oven heat 


regulator. It is the most modern aid of the 
housewife. 


CROWN STOVE WORKS 
Chieago, Ill, 


Down 
Payment 
-500 Series Buffet Range $74.50 $8 0 
For Minute Minder add 5.25 
40 Series Buffet Range 063,50 7,00 
248-35 Insulated Oven==0ven 
Regulator-eAutomatioc 
Lighter $49,50 5,00 
- 48-355 Same as 48-35 
less regulator $43.50 5,00 


F, O, B, Chicago 


Per 


Month 


98,00 


7,00 


EAGLE TOUNDRY. COMPANY 


EAGLE 
Series 335 


CAST FRONT CIRCULATOR 
(Coal) 


Full Sized All 
Heavy Cast 
Inner Unit Construction 

CHECK DAMPER 
AsH DOOR 


BLING PARTS OF DRAET SLIDE MACHINE GROUND 


Note: Ash Pits and Ash Doors as well 
as Ash Door Slides are machine ground 


regulation of fire easy. 


Note: Extra large check 
insuring perfect fitting joints, making INNER UNIT damper that can be opened 


: ol or closed for control of fire. 


DESCRIPILION;ON.QIIL.ER SLDH 


٠ Le 


mb Weld E27 û Bi WÛ GOES, فتلا‎ 


A. 


EA GLE 


FOUNDRY C OMP ANY 


EAGLE CIRCULATORS 
Series 335 


Cagle (Series 335) Circulators were given every possible thought 
in design and construction as to household decoration with 
greatest possible efficiency. Like the 135 Series we have incorpor- 
ated the balanced control for door latch and draft operation, 
also carried out a semi modern and conventional design. 


Outstanding in Cagle (Series 335) Circulators is the semi open 
front construction making it possible for efficient radiation as 
well as circulation thereby serving a dual purpose. In conjunc- 
tion with the semi open front, we also have arranged louvres 
near the top of the heater as well as having closed the tops on 
both right and left side of top, thereby creating a congestion 
of heat which is forced out of the louvres near the top, creating, 
aside from the upward circulation, heated air to travel horizon- 
tally as well. Louvres are also created in line with the fire pot, 
radiating heat to the floor, eliminating cold floors. 


Inner units of Eagle (335 Series) like all makes of Eagle heaters 
are of all cast iron construction, well proportioned to insure 
longest possible life. 


All fittings and general assemblage is handled by worker en hav- 
ing had years of heater experience. Perfect fitting and absolute 
regulation and control of fire is thereby assured. 


Cagle Circulators are the last word in construction and can be 
sold at very favorable prices. 


1117 Jı li Es. dela, 


Specifications 
No. 335-14 No. 335-16 No. 335-18 No. 335-20 No. 335-22 
Horto Over AM E e ای‎ 40” 42” 44” 46” 48” 
Xu ê TURNER p 202” 25, 257%" 28» 227 
اه‎ ME RA BRD اا‎ 1575" 16%” 1716” 18%” 20%; 
Pie DRE So C ines یو‎ 14x10x7”: 117516287 mE8xllx8^ DORU Dar! 
Feed Door Opening 6121092 615 x1 12 YA La” 8x16” 11x18” 
Aish 096000 (pening: رت‎ 2... 5 14x10" 615312" 7214” 7x1477 62x18" 
1 RE س9000‎ 0 0 A red “ee 
P SEES We o a SL 210 lbs. 260 lbs. 310 lbs. 375 lbs. 475 40 


کن لا 


A. 


EAGLE CIRCULATING HEATERS 
For Burning Wood or Coal 


Down Per 
Payment Month 
a 1555-16 329,95 $5.00 35,00 
265218 ™ 32.50 € 5,00 0.00 
365-20 سه‎ 39,50 50 5,00 
38-752 49,50 5.00 5,00 


Fe O. B, Factory 


AUTOWOOD WOOD CIRCULATOR 


S For Wood Only—Mica Front 


HAVING pioneered the manufacture 


of wood burning circulating heat- 
ers, we now present as our latest addi- 


tion to the "Auto Line" the AUTO- 
WOOD. With its mica front, revealing 
the glow of the fire and its beautiful 
cabinet design with arched top, finished 
in Grained Walnut Porcelain Enamel, 
it offers the most advanced standard of 
wood circulator perfection, and is avail- 
able in two sizes. 


FEATURES OF QUALITY 


CABINET has cast iron arched top and front 
end, with Armco Iron front, end and back 
panels. 


MICA FRONT reveals cheerful glow of fire. 


PENDANT LEVER  HANDLES securely 
fasten the fire and ash doors. An added 
touch of beauty. 


INNER HEATING UNIT has cast iron bot- 
tom, top and front end frame, securely 
bolted and cemented airtight to a 16 
gauge oval steel body, designed to prevent 
warping at any point. 

CAST LININGS cut in three sections, 12 
inches high, heavily constructed and 
ribbed, are ventilated to prevent buckling 
of steel drum. 


FRONT FEED, fitted with smoke curtain, 
extends entire height of front with both 
doors open without obstruction between, 
giving free access for feeding large chunks 
of wood. See interior view. 


COOKING LID in cast iron top provides 
added utility. 


FLAT WOOD GRATE made in two sections, 
removable through feed door. Optional 
when specified. 


ASH PAN of ample capacity furnished when 
equipped with wood grate. 


FRONT DRAFT SLIDE fitted airtight with 
spark  arrester, used when heater is 
equipped with flat wood grate. 


` ASH DOOR DRAFT SLIDE affords ample 
draft when wood is burned on main bot- 
tom of heater, without wood grate. 


CAST IRON PIPE COLLAR is reversible, 
securely bolted and cemented airtight to 
inner body, at off center position causes 
fire to burn uniformly throughout. 


HUMIDIFIER enameled inside and outside 
fits into back panel and is easily filled 
without removing. 


SPECIFICATIONS 


Number N. Mrs cu W205 W245 
Length of Wood....... 20 in. 24 in. 
Extreme Height......... 34 in. 36 in. 
Extreme Width ......... 1717 in. 19 in: 
Extreme Length ....... 2.2 ووو‎ 29 in. 
Les Space 7 0 181 x26 in. 20x30 in. 
Feed Door Opening .. 9x19 in. 10x21 in. 
Pipe Gollan iio 6 in. 6 in. 
Weight without Wood 

Grate v. iman aes 235 lbs. 275 lbs. 
Weight with Wood 

Grate and Ash Pan 250 lbs. 290 lbs. 


INTERIOR VIEW 
With Wood Grate 


= Ales 2 05 


W~2 45 


Wood Grate & 
Ash Pan 


AUTO STOVE WORKS 
New Athens, Ill, 


Autowood Circulator Heate 


Down 
Payment 
$29,50 $5,00 
94,00 50 
5ط‎ 


r 


Per 
Month 


$5.00 


9,00 


We strongly recommend the use of the Heater without wood 


grate, 


DB, Factory‏ .0 ول 


Ypsilanti Super Oil Heaters 


HESE heaters are scientifically designed to burn a proper mix- 

ture of kerosene oil and air. They burn with an intensely hot 
white flame free from smoke and odors and produce a maximum 
amount of heat from the fuel consumed. 


Cold air for combustion is taken directly from the floor which keeps 
oil reservoir and burner parts cool. Upon being heated, the air passes 
up through the heater and dispels into the room a clean, odorless, 
intense heat. 


Ypsilanti Super Oil Heaters are absolutely safe and can be moved 
about without danger even while burning. They do not require 
time to warm up, but give maximum heat as soon as they are lighted. 


SPECIFICATION; 
Size of Wick Capacity Height Shipping 
(Circumference) of Fount Overall . Weight 
8 9 Quart 23 34 16 lbs. 


Positive locking Flame Spreader. 
No perforations. Easily removed. 


Air Chamber between Flame 
Spreader Tube and Distributor 
Tube. 


Air Space inside Wick Tube. 
Air Space outside Wick Tube. 


Air Space between Fount and Outer 
Casing of Burner. 


Nos. A151, A152 and A154 have 
extra Air Distributor Tube. 


Outside Casing to Burner. 
Wick inside of Wick Tube. 


I. 


= 


ae UM 


BURNER SPECIFICATIONS 


Handle automatically locks when 
lifted. Burner cannot tip when 
being carried. When released, 
handle automatically unlocks and 
falls into resting position on fount. 
Wick-Control. Note easily adjust- 
able device for controlling height of 
wick. 

Filer Cap, fastened with chain. 
Cannot become lost. 

Feed pipe conducting oil from 
Fount to Burner. 

Cork Float Indicator. 

Fount or Receptacle for oil, entirely 
separate from Burner. 


CABINET COOKER HEATERS 


The oversize, specially developed Automatic Wickless Burners of the SAVOIL CABINET HEATER qu 
are equipped with asbestos lighting rings or “kindlers”” instead of cotton wicks in the burner bowl or va- 
porizer. Easy to light, easy to regulate, simple to operate. The clear blue flame burns evenly and with 
intense heat. The vaporizer bowl or burner is made of seamless, drawn, rust-resisting metal, assuring 
long life. The Automatic Wickless Burner flame is controlled by raising and lowering the vaporizer bowl 
in and out of the oil level. Simple to operate, merely turn handle and, with aid of dial on front panel, flame 
‘an be turned to any desired height. 


Model B-201 Cooker Heater 


tì Gut | * OUT. 
i | | 


i$ 


sederit 


Side and back view of 
Savoil two and three-burner 
Cabinet Heater and Savoil 
Cooker-Heater showing lo- 
cation of the oversize fuel 
tank which does away with 
frequent filling. Conven- 
iently mounted at the back 2] 
of the heater, this fuel tank = Illustrating Cooker Heater—Open 
is out of sight and out of the 
way yet is easily accessible 
for filling. Gravity feed to | 
burners is positive and au- COOKER-HEATER SPECIFICATIONS 
tomatically controlled by 
height of burner flame. 
Feed line and connections 
easily and quickly removed x HERE ADI 
for uns je ST Autemátic 
Fuel tank on all models کن‎ Le o 291 921 LZ" 5 
holds 8 quarts of oil. en 3 ix > 19% Hê 


Tyre of No. of Overall Shipping 
Burner Burners Height Width Depth Wt.—Pounds 
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UNITED STOVE CO. 
Ypsilanti, Mich, 


Oil Heaters 


All Prices Fe O, Be 


#ooker Heater $12495 

Heator | 10,95 

Heator 3469 
e w ww 


Ihe B-81 heater is listed on 
store buying sheets and may 
be stocked to sell at 54,59, 
Order from your warehouse, 


DORI OAK HEATERS 


Draw Center Grate—For Coal 


MODEL A—DORT 


HERE a sturdy Oak of modern pattern and 
low cost is required, Dort Oak Heaters are 
recommended. 


Built of the same high-grade materials as used in 
our higher priced line, these heaters insure a maxi- 
mum of usefulness and are outstanding values. 


The Dort is furnished with cast legs which bolt 
to the ash pit. 


Bodies are of No. 22 gauge copper-bearing rust- 
resisting steel, securely fitted to cast-iron firepot, 
front and top. Draw center grates with shaking 
ring are furnished on all sizes, except No. 11, 
which is fitted with dumping grate. Grates operate 
through shaker door at right side of ash pit. 
Pipe collar is reversible. Ash pit is unusually high 
and roomy, fitted with steel bottom unless cast 
bottom is specified. No. 11 is built with steel 
bottom only. Has large ash pit. 


SPECIFICATIONS 


MODEL 'A"—DORT OAK 
Nickel Trimmed 


Diameter 
No. Fire Pot 
11A 10 in. 
113A 12 in. 
115A 14 in. 
117A 16 in. 
119A 18 in. 


Height 
40 in. 
43 in. 
46 in. 
48 in. 
50 in. 


Reversible 

Pipe Collar Weight 
5 in. 50 lbs. 
6 in 65 lbs. 
6 in. 85 lbs. 
6 in. 105 lbs. 
7 in. 140 lbs. 


AUTO STOVE WORKS 
New Athens, Ill, 


Dort Oak Heaters 


F. ,لا‎ B, Factory 


$6.95 

8.70 
11,50 
15,75 
16,50 


AUBURN AIR-TIGHT HEATER 


New Roll Top—New Design 


For Wood Only 


ODELS “A” and “B” Auburn 

heater tops are No. 27 gauge, 

stamped roll design, adding to 
rigidity of construction and eye value, 
and are fitted. with built-in check draft. 
Bodies are made of No. 29 gauge Uni- 
form Color Blue Steel; No. 29 gauge 
steel lining extends half way to top of 
stove. Mounted with cast front frame, 
neatly patterned, securely bolted to 
body, fitted with large cast-iron feed 
door. Draft is admitted through large 
nickel screw draft register in feed door. 
Mounted with four cast legs, securely 
fastened to bottom of stove by heavy 
steel cleats. Has six-inch pipe collar 
on all sizes: Model "A" is made with 
top fuel collar, while Model ''B'" is made 
without top fuel collar, top being 
securely braced and may be used for 
cooking, etc. Wonderful values filling 
MODEL B . the need for low-priced air-tight heaters 
Û with front feed door. 


SPECIFICATIONS 


MODEL “B” 
Without Top Fuel Collar 
Extreme Extreme 
No. Length - Width Height Weight 
204 A او‎ 110 [ESAE ٢ 23-94 m O Ee. 
226 29... N: 2۶۷ 2434 in. 32 lbs. 


ALL HEATERS ARE OILED AND PACKED IN PAPER CARTONS 


AUTO STOVE WORKS 
New Athens, Ill, 


Auburn Air Tight Heater 


522 4B 54,05 


e 22 6B 4,75 


F,0,B, Factory 


BRAIDWOOD AIR-TIGHT HEATER 


New Roll Top—New Design 
For Wood Only 


OPS are made of No. 27 Gauge, Stamped roll design, adding to 

rigidity of construction and eye value and are fitted with built-in 

check draft. Bodies are made of No. 29 gauge Uniform Color Blue 
Steel; bottom is double seamed; No. 29 gauge steel lining extends half 
way to top of all stoves, with the exception of 016H and 018H, which 
are unlined. Mounted with sheet steel draft, fitted with gravity type ash 
door held in closed position with steel clip. Ash door lifts up to remove 
ashes and has cast legs which are fastened to bottom of stove by heavy 
steel cleats. Has six-inch steel pipe collar on all sizes except No. 016H, 
which has five-inch. All sizes have four legs, excepting Nos. 016H, 
018H and 18H, which have three legs. 


SPECIFICATIONS 
Extreme Extreme 

No. Length Width Height Weight 

016H L6. -tạ: I21⁄2 in. +2 in. 9 ]bs. 
018H [B in. [4 7. m. 1234 in. 11 Ibs. 

18H Fe ٣ 14 in. 1234 in. 12 lbs. 

20H ZU--—:4n. و‎ An. 1834 in. 16 lbs. 

224 22. cM. 1517 in. 2034 in. 19 Ibs. 

24H 2417 in. 1617 in. 2314 in. 22 lbs. 

@ 26H DU | iti. 2434 in. 25 lbs. 


Nos. 016H, 018H and 18H Heaters Packed Two in Carton 
ALL HEATERS ARE OILED AND PACKED IN PAPER CARTONS 


2018 H 
20 H 
22 H 
24H 
26H 


AUTO STOVE WORKS 
New Athens, Ill, 


F,0,B, Factory 


91,95 
1,95 
2.45 
2,75 
3,25 
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NGLE 
GAS HOT PLATES and LAUNDRY STOVES 


No. 1062 


INO: 3192 - 3242 


No. 2062 


0002 


For For 
Natural Artificial 
as as 


DES GRIP لل‎ BONS ON OTHER: SIDE 


y 


A be. PQUNDRY- COMPANY ELEN TELE IEEE OS Uo Sure. 


EAGLE 
GAS HOT PLATES & GAS LAUNDRY STOVES 


Our Gas Hot Plates and Gas Laundry Stoves are strongly con- 
structed; the legs, top and burners on all numbers are made of 
heavy cast iron. The extra large star burners are drilled and are 
removable. Gas cocks have adjustable orifice and can be used 
for Natural or Artificial Gas, both Butane and bottled. All 
burners have double air mixers and are as efficient as the burners 
used in the most expensive ranges. All three-burner Hot Plates 
have three manifold hangers, thus insuring rigid manifold. Fin- 
ished in an attractive and durable black baked enamel. 


Dimensions 


No. 1062 

One Burner e 
PIERRE a0 uico ou c RE e nr K Dê e 
Cooking Loop د‎ ^x auc. (eos P UE 10x10” 
WEL S e A 9 Tác E لاك‎ 10 Ibs 

No. 2062 


Two Burner 


Heicht- Wu es oo, oe reto AI 
Cookino OD E rU PL X D c ui ec p او‎ 
NY POP c FEAST eerta sue m o Loir o T NN 
Hernia e c DADA Ep Dedi c د‎ MEE 
Cooking DOB SAN ES xo. us onu cad 
WATE ec eru diu ا سر پا ا‎ KIN ا‎ aM 
NO: 2192 No. 2242 
Two Burner Two Burner 
1 “Îd o SURRÊ A eSI e o IM 19^ 247 
fonokine TODE MN M ul و شک‎ 1002 007 
Weight: o ERS OR n ue our. Mr cA E 235 ADs: 24 1bs. 
No. .3192 No. 3242 
Three Burner Three Burner 
Heiche er. oso مالس ای کر‎ RAP م وو لا د1 انز الوا لول‎ a 19% 24” 
CO میں‎ 900007 10227 1027 


E o. NE REN E uc 28 1bs. 30 Ibs. 


e : EAGLE GAS PLATES 


F, O, B, Factory 


Net'l or Bottled 
Mfg'd Gas Gas 
"1062 One Burner $1,25 $1.50 
22082 Twa. 5 1.75 8:16 
2192 " 4 High 2.69 3.15 
00 :8192 Three Burner High 3,45 4,15 


Packed Individual Cartons 
Can be Mailed Parcel Post 


Important - Specify whether for Natural, Manufactured or Bottl- 


ed Gas, 
Dimensions 
0 | 551062 سه‎ One Burner 

Height e" 
Cooking Top 10" x10" 
Weight 10 lbs, 

"2062 == Two Burner 
Height 6" 
Cooking Top 10” x20" 
Weight 16 lbs, 

52192 -- Two Burner High 
Height 19" 
Cooking Top 10" x20" 
Weight A QUON, 


43192 سه‎ Three Burner High 


Height 19" 
Cooking Top 10" x2 8" 
Weight 30 lbs, 


FAGEE OAD RY. COMPANY BELEEEWAILUE رد لاک‎ BH د‎ ine 


BAGLE 


Abundance 
A 0 


`` Hot Water 


No. 50 JUNIOR 


No. 54 JUNIOR 


Economical... 


Efficient . . . 


No. 80 JUNIOR NO. 84 JUNIOR 


DEBCRIPTIOA ON OTHER SIDE 


EAGLE 


LOUNDEY COMPANY 


LAUNDRY TANK HEATERS 


No. 50 AND 54 JUNIOR 


The No. 50 Junior Combination Tank Heater and Laundry 
Stove 1s built to meet the demand for a low priced heater, where 
maximum performance is not required. Best material and 
workmanship are used in construction and satisfaction is assured 
where limited amount of hot water 1s necessary. 


No. 80 AND 84 JUNIOR 


A sturdily built Tank Heater and Laundry Stove combination 
with all the advantages of higher priced units, excepting capac- 
ity. Constructed to serve the purpose of laundry stove and 
supply sufficient hot water for the ordinary family. Top of 
proper size to accommodate standard size wash boiler. 


Specifications and Capacity 


No. 50 No. 54 No. 80 No. 84 
eight. m 22, 22. 23: 24" 
TODS E RE 1814x2034" 2034x20342 23x18" 2112x25" 
Fire Pot (inside). 612x10” 60” 1112x7” 11%x7” 
rap o 7% 71%" LOTO 107 
Covers EEA E ens 8% 4—8” IBE 4—8” 
Capacity (gallons). 40 40 | 60 60 
Apptox: WES 2ê 90 1bs. 110::1bs. EZ SIDS: 4.59 416$ 


TANK HEATERS 
No. 100 AND 105 


These two tank heaters are different only in capacity, otherwise 
they are identical. Sturdily built to give long service, they are 
well suited where a fairly large quantity of hot water is needed. 
Designed to utilize every atom of heat efficiently, they are eco- 
nomical in operation. Fire 1s always under control and regu- 
lated by dampers conveniently located. 


Specifications and Capacity 


RM (AZ SERI رق‎ LS دنول هددد‎ 21 26° 
Fleieht:.of Warrer Dody s63 ann in 914’ 141%” 
Dia OR Water Body. Outside. lo on 12 3/5 1234 
Dia ofr Water Body Insdeé- — —— 0 ca 93⁄4” 93⁄ 
Pernt or ire Pot (bück lined). ee 5 12” Dar 
Dame? AO Gala. 0 سا شو ا‎ 10" 107 
Depth OF Ash Dt ےنت ده که وي‎ s WI 7 d 
Shipping Weight (mot crated)... 21..." IOD Ibs: 135: BS: 


150 100 رند صن د a‏ نن( 31018 i per‏ 531 )د Capacity"‏ 


DELEFE VIELE SEELEN OT, 


و 


5 


A. 


LAUNDRY TANK HEATERS 


Prices F, O, B, Factory 


No, 50 ‘Laundry Tank Heater $7.95 
11 1 11 


54 8,95 
80 tr 1 11 9,95 
84 " 1 " 11,95 
100 Tank Heater 9.95 
105 " e 15,95 


EA O EE: FOUNDRY- COMPANY ELLE pie تا‎ HELLO لنت و ا‎ $e 


EAGLE 


No. 80 No. 84 


Sturdy... 2 ở 


No. 408 


No. 50 NO. 54 


DESCRIPTION ON OTHER SEDE 


EAGLE FOUNDRY COMPANY BE Wr lb را‎ WSE 11421372. Dos vx. 


EAGLE 
APOLLO LAUNDRY STOVES 


Apollo Laundry Stoves are sturdily built to give long service, 
just as are all Eagle Products. “The five models illustrated and 
listed offer a variety sufficient to meet all the requirements for 
any type of Laundry. Ample heating surface is provided in 
each model. All cast construction assures endurance and effi- 
ciency, while grates and fire pot are built for heavy duty. 


Specificattons 

No. 50 No. 54 No. 80 No. 84 
Hep | o eos 207" 207" 22 225 
Size of Top... 1834x2034" 2034x2412" 23x18".  25x2114" 
(OVES S سو‎ no 2—8” 4—8” 2—8” 4—8” 
Día. Potat Pop: ka 12% 2 IG 
Dia; ob Grita ce 7v" 712” 10% LO: 
Est. Ship. Weight ۳۰ 65 lbs. 85 lbs. 90 lbs. 110 lbs. 

No. 208 No. 408 

Helê اد‎ from. Floor to. Top... ne = hs JUR ngo 30% 30 
Bize Of dps EP un 12x22 12” 19x22 ° 
Size OL Fire Pot at trabe; c Pas Da ovem ORLA 6x124’ 
Sêy ler OT ا‎ uoo ruote ra اا‎ GR A Draw Shake Draw Shake 
Ends. oppo euer DU E لي‎ Leer a عون‎ 2—8” 4—8” 


Est; Ship: Wetebt (Not. Gràted) سي شن‎ 100 lbs. 115 Jbs. 


LAUNDRY STOVES 


Prices F, 0, B, Factory 


No, 80 Laundry Stove 
84 
50 
54 
208 
408 


<> 


Crown Stove Works 
4631 West 12th Place 
Chicago, Illinois 


CORONADO GAS RANGE PRICE LIST 


F.0.B, Factory 


e. © « $89.75 
9 o LÀ 9 89,75 
e 9 89,75 
LÀ o > o 89.75 


278-158 White with Gray Mother of Pearl Finish ə + 
279-159 All White finish as shown. e + e e e e e a 
278-160 Ivory with Buff Mother of Pearl Finish + e 
279-161 Ivory and Buff Finish. ده‎ e e ه د‎ e © o . e 


Kok ok ييو‎ ok ok CK ok چک‎ ok Ck سي‎ ck Ck Gk ok Ck Ck ok ok ok Ck Ck ok ok ooo Ok ck CK چک‎ ok KK Gk *% 


275-162 White with Gray Mother of Pearl Finish + e e « e « +. 78.50 
279-165 All White Finish as shown. e s e e © ه‎ le © e هه ه‎ 78.50 
279-164 Ivory with Buff Mother of Pearl Finish s + ə e ه‎ e s 78.50 
275-165 Ivory with Buff Finish è e و وی و © © © هه ه ه ه‎ e 78.50 


* * % *% KK دس‎ ok ook ok Ok ok ck Ck د‎ * Ck ck Ck Ck Ck CK Ck Ck Ck Ck ok ck ok CK Gk یه‎ ok oK ok K 


279-154 White with Gray Mother of Pearl Finish ə ə ə e e ə e 79.50 
2713-155 All White Finish as shows e s e e ec e» ee e o'e ê 79,50 
275-156 Ivory with Buff Mother of Pearl Finish e ə e» e e e 79,50 
275-157 Ivory with Buff Finish +. +. 7 5 0.0 ES دص هچ‎ ^'^ 5» 4 € 79,50 


و ي يچ ي  $ % #4 + Fe‏ اي x:‏ 1 012 پچ چ هس پچ پو پ 1 پږ ږ ېږ پو ې چ 


278-159 White with Gray Mother of Pearl Finish e ه‎ 


e... © © 14.50 
2 TS es 14.0 All White Finish as shown s e e» د ه‎ 6 arê دخ 6 د‎ ê 74.50 
279-141 Ivory with Buff Mother of Pearl Finish s + ه‎ + e + e 74.50 
e $ Ld * e 74 » 50 


2Ÿ5~142 Ivory end Buff Fini elie ےی‎ se à à دواد د په‎ e 


* 4 س‎ Ck ok sk د‎ ok oko ck ok ok ٭ ده‎ Ck GR Ck K ok Ok od Ck ck *%* Ck Ck Ck ob ck ck KK ck Ck *% 


275-145 White with Gray Mother of Pearl Finish s e o. e هوه‎ 59,50 
2758145 All White as Shown سه دي €9'0 سي © :6$€*0 چ‎ 5^ @*8@: & E سي چک‎ 59, 50 
215-146 Ivory with Buff Mother of Pearl Finish s « s « ه‎ e a 59,50 

e e . 9 ® E. © 59,50 


278-151 Ivory and Burt Finish, « ه‎ e» د دص‎ s 8 


۷ پچېه و یو ھا 4 س‎ E سا يښ يه‎ E سم‎ E TE چ یي‎ * E E ok * * د %4 یې + # # * # د‎ ٧ E OF 


278-152 11ھ‎ White Porcelain with Black Trim = Full Insulation 

and Robertshaw Heat Regulators e s e وهاه‎ e a ےو و‎ 49.50 
275-155 Same as above less Heat Regulator. s e هاه‎ oe هوه ه ه‎ 45. 0 
278-147 Same as 152 except Ivory with Black Trim e èe e e وه‎ 49 a 50 
278-148 Same as 153 except Ivory with Black Trim. e « . و‎ e 4550 


ې يې K‏ ي ې ې SE KH KK‏ ي پ N‏ يې يې ىہ اب يې ESEL ER‏ 


Minute Minder or Cooking IIo" e ه‎ o êwe د 49-8 $ 6 د‎ + v» 6 Seed 

Clock = Electric & Automatic Cooking Timer Combination e e e e 6675 

Lamp e Blectric Bakelites د‎ se » دص‎ 6 + e * * à د‎ 6 ee * alê 2.95 

e E - EN Uhrohne. e ^7» + د‎ à اج رم 6 يوی د ی د ےج‎ € Db." v 9 4.00 


k چه بب‎ k k k kk ok ې ږې‎ Ck ok ې ېږ‎ KKK KK ږې ې‎ ok ck Ck Ck ok ok ې‎ ok ېږ‎ k ې ېڅ ې‎ 


The above F.O,.B. Factory Prices are for stoves only. For the minute mind- 
er clock and lamps you will ade the prices as shown to your stove price, 


B 


e 


۷ 


+ 


rn 


« 
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RAR ge same 


No. 701 


Fine Quality Long Chimney Ranges Nos. 701 and 702 


SPECIFICATIONS 


Overall Cook Top Fuel Shipping 

Type of Burner Dimensions Dimensions Oven Size Capacity Weight 
Long Chimney Wick 52x22 16x52 30x22x32 1⁄4 16x20x14 5.gts. 210 lbs. 
Long Chimney Wick 52x221⁄4x52 30x22x32 1⁄4 16x20x14 5 qts. 210 lbs. 


BURNERS — High powered long chimney wick 
type burners provide maximum heat with 
minimum oil consumption. 


OVEN — À large size oven with porcelain enam- 
eled linings. 


INSULATION — Oven fully insulated with 1” rock 
wool blanket on top, sides, back and door. 


HEAT INDICATOR — Heat indicator in oven door. 


HEAT COLLECTORS — Heavy welded steel heat 
collectors with cast iron grates, giving double 
cooking capacity to burners. 


OIL TANKS — Built-in concealed oil tank. 


LEG LEVELERS — Furnished for leveling stove 
on uneven floors. 


FINISH — Porcelain enameled oven door, both 

oven sides, back splasher, oven top, shelf, 
| bracket, cook top, end shelf and front panel. 
Cat AN HOC OM zin ÁS annii Balance of stove baked-on enamel. 


Long Chimney burner showing HARDWARE — Chrome and bakelite oven door 


the new patented Savoil flame 
spreader. handle. 


No. 709 — 5-Burner Size 
No. 711 — 4-Burner Size 


Moderately Priced Ranges Nos. 709 and 711 


SPECIFICATIONS 


Overall Cook Top Fuel 
No. Type of Burner Dimensions Dimensions Oven Size Capacity 
709 Long Chimney Wick 57Láx22x51 14 30 1⁄4x21 16x32 4 16x20x14 5 qts. 
711 Long Chimney Wick 50 +511 23 x21l4x32l4 16x20x14 5 dts. 
713 Long Chimney Wick 53 x22x5114 26 x22 x32l$ 16x20x14 5 qts. 


BURNERS — High powered wick type long chimney burners 
provide maximum heat with minimum oil consumption. 


OVEN — Nos. 709 and 711: Large oven with Toncan steel linings. 
No. 713: Full size oven with aluminized steel linings. 


HEAT INDICATOR —Heat indicator in oven door. 


HEAT COLLECTORS — Nos. 709 and 711: Heavy welded steel 
heat collectors with cast iron grates, giving double cooking 
capacity to each burner. 

OIL TANKS — Bottle type. 


LEG LEVELERS — Furnished for leveling stoves on uneven 
floors. 


FINISH — Nos. 709 and 711: Oven door, oven sides, back splasher 
and burner drums ivory porcelain enameled. Balance of 
the stove baked-on enamel. No. 718: Oven door ivory porce- 
lain enameled. Burner drums green porcelain enameled. 
Balance of the stove baked-on enamel in colors as shown. 


COOK TOP — No. 713: Stamped steel single burner grate top 
with heavy cast iron aluminized grates. 
HARDWARE — Nos. 709 and 711: Chrome and bakelite bar type 


oven door handle. No. 713: Chrome and bakelite pendant 
type oven door handle. 


No. 713 


Shipping ) 
Weight E 


160 lbs. 
143 lbs. 
141 lbs. 


United Wicks are made 
especially for Savoil Stoves. 


POPULAR . 
PRICED 
MODELS 


No. 600 


These stoves are finished 
throughout in baked-on enamel 
in colors shown, with the excep- 
tion of the burner drums which 
are porcelain enameled, and 
the burner grates which are 
aluminized on all stoves except- 
ing the No. 600, where they are 
black japanned. 


The stoves are made up with a 
body end 12" deep, which 
gives a sufficient leg spread to 
keep them from being top 
heavy even when used with a 
high shelt. 


All stoves are equipped with 
adjustment screws in legs for 
proper leveling on uneven 
floors. 


No. 6035 — With High Shelf 
No. 603 — Without Shelf 


All stoves with the exception 
ot the No. 600 are equipped 
Wan ©. 5 eat. glass ed. bottle, 
No. 600 cabinet stoves being 


equipped with a 3l/ qt. metal 
tank which sets in place at 
back of stove where it can be 
filled and replaced without 
moving the stove away from 


the wall. The top of the stove 
on this model overhangs suf- 
ficiently so that the tank sets 
directly beneath the top at the 
back of the stove. 


SPECIFICATIONS 


Cooking Top Size 


O ll Di i 
No. of vera imensions 


No. Burners Width Depth Height Width Depth Height حك‎ 
600 3 dis: 17 33 34 17 38 73 lbs. 
602 2 24 17 33 32 17 33 47 lbs. 
603 3 34 17 33 42 D$ 33 58 lbs. 
603S 3 34 17 33 42 1% 55 73607 SN 


Needle Valve Wickless Oil Stoves 


ERE is a fine and very complete line 

of auxiliary stoves which can be 
adapted to many uses. Constructed of 
heavy gauge steel and built strono, 
enough to support a man's weight wher lf 
standing in the center of the cooking top. 
The wickless burners are full size and 
produce an extremely hot, blue flame. 
On and off needle valve burner adjust- 
ment is provided. 


The one and two-burner models are fine 
for either home or camp use, while the 
three-burner model can be adapted for 
the summer cottage — as a secondary 
stove in the summer kitchen — for heating 
clothes boilers and many other uses. 


Attractively finished in black and green 
with black burner drums. Only one 
model, No. 13545, made with high shelf. 
Furnished equipped with 21⁄2-quort metal 
tank or 3-quart glass oil bottle and can 
be ordered with or without legs, thus 
eliminating the necessity of carrying two 
types of stoves in stock. 


No.F254 — Without Legs en 
No. F254L — With Legs 


Number of burners, 2; size of cooking top, 14x 
212”; height of cooking top from floor, 10"; ship- 
ping weight, 24 lbs. without legs; 28), lbs. with 
legs. Also furnished in 3-burner size under No. 
F354 without legs and No. F354L with legs. 


No. D3545 


Number of burners, 3; size of cooking top, 17 x 34”; 
height of cooking top from floor, 33"; overall 
height, 55"; furnished complete with high shelf. 
Shipping weight, 48 lbs. 


No. H254 — Without Legs 
No. H254L — With Legs 


Number of burners, 2; size of cooking top, 14x 
211/5"; height of cooking top from floor, 10"; ship- 
ping weight, 18 lbs. without legs; 24l/ lbs. with 
legs. 


(At Right ) 


No. H354L — With Legs 
No. H354 — Without Legs 


Number of burners, 3; size of cooking top, 14x 
311 : height of cooking top from floor, 261,” with 
legs, 10° without legs; shipping weight, 30l/; lbs. 
with legs; 24 lbs. without legs. 


| | 


No. 403S — With High Shelf 
No. 403 — Without High Shelf 


. Descriptive Information 


The stoves on this page are 
finished throughout in baked- 
on enamel in colors shown, 
with the exception of the 
burner drums which are porce- 
lain enameled, and the burner 
grates which are aluminized on 
all stoves excepting the No. 
400, where they are black 
japanned. 


The stoves are made up with a 
body end 12” deep, which 
gives a sufficient leg spread to 
keep them from being top 


heavy even when used with a 
high shelt. 


All stoves with the exception of 
the No. 400 are equipped with 
a 4 qt. glass oil bottle, No. 400 
cabinet stove being equipped 
with a 31⁄2 qt. metal tank which 
sets in place at back of stove 
where it can be filled and 
replaced without moving the 
stove away from the wall. The 
top of the stove on this model 
overhangs sufficiently so that 
the tank sets directly beneath 


No. 402 


the top at the back of the stove. 


Allof these stoves are equipped 
with leg levelers and a spirit 
level on the pipe line, which 
makes it very easy to level the 
stove perfectly which is essen- 
tial to its proper operation. 


Cooking Top Size 


No. of 
No. Burners Width 
400 3 34 
402 2 24 
403 3 34 
403S 3 34 


SPECIFICATIO NS 
Overall Dimensions 

Shipping 

Depth Height Width Depth Height Weight 
17 33 34 D 38 75 lbs. 
17 35 32 17 33 49 ]bs. 
17 33 42 17 33 60 lbs. 
17 33 42 17 pa 75 lbs. 


Needle Valve Wickless Oil Stoves 


ERE is a fine and very complete line 

of auxiliary stoves which can be 
adapted to many uses. Constructed of 
heavy gauge steel and built strong 
enough to support a man's weight when y» 
standing in the center of the cooking top. ~~ 
The wickless burners are full size and 
produce an extremely hot, blue flame. 
On and off needle valve burner adjust- 
ment is provided. 


The one and two-burner models are fine 
for either home or camp use, while the 
three-burner model can be adapted for 
the summer cottage — as a secondary 
stove in the summer kitchen — for heating 
clothes boilers and many other uses. 


Attractively finished in black and green 
with black burner drums. Only one 
model, No. 103545, made with high shelf. 
Furnished equipped with 21/5-quart metal 
tank or 3-quart glass oil bottle and can 
be ordered with or without legs, thus 
eliminating the necessity of carrying two 
types of stoves in stock. 


No.F254 — Without Legs yh 
No. F254L — With Legs 


Number of burners, 2; size of cooking top, 14x 
2115"; height of cooking top from floor, 10”; ship- 
ping weight, 24 lbs. without legs; 28l/ lbs. with 
legs. Also furnished in 3-burner size under No. 
F354 without legs and No. F354L with legs. 


No. D3545 


Number of burners, 3; size of cooking top, 17 x 34”; 
height of cooking top from floor, 33”; overall 
height, 55”; furnished complete with high shelf. 
Shipping weight, 48 lbs. 


No. H254 — Without Legs 
No. H254L — With Legs 


Number of burners, 2; size of cooking top, 14x 
211/5"; height of cooking top from floor, 10”; ship- 
ping weight, 18 lbs. without legs; 241/2 lbs. with 
legs. 


( At Right ) 


No. H354L — With Legs 
No. H354 — Without Legs 


Number of burners, 3; size of cooking top, l4 x 
31l/5"; height of cooking top from floor, 267” with 
legs, 10" without legs; shipping weight, 301, ‘Ibs. 
with legs; 24 lbs. without legs 


UNITED STOVE COMPANY 
YPSILANTI, MICH. 


#600 Regular Stock 

4602 

#603 Regular Stock Our No, 312V4 
#6035 Regular Stock Our No. 8 


#400 

#402 | 

#408 Regular Stock Our No. 332V4 
#4038 Regular Stock Our No. 332V4S 


FIVE BURNER - OVEN ATTACHED 


#701 Long Chimney, Ivory & Black Enamel 


#702 " um “White & Black Enamel 
++709 y " Ivory & Black Enamel 
1715 wo: 1N ... Ivory, Plaek $ Green . 


FOUR BURNER - OVEN ATTACHED 


#711 Long Chimney, Ivory & Black Enamel 
(Two burners under Oven, Two cock- 
ing Burners, Construction like 
Five Burner, +709.) 


#501 Ivory Enamel 
#502 White Enamel 
#503 Ivory & Black 


FeOeBe Factory 


$56.95 


56,95 
98 + 99 
32.90 


$4 0 


69.50. 
69,50 
99,50 


*MNNN 


DELUXE DIVIDED-TOP GAS RANGE 
e (With Instrument Panel) 


No. 275158 White with Gray Mother of Pearl Finish 
No. 275159 Al! White Finish (As Shown) 

No. 275160 Ivory and Buff Mother of Pearl Finish 
No. 275161 Ivory and Buff Finish 


© À beautiful well-proportioned Divided-Top Gas 
Range embodying every modern feature. Absolutely 
distinctive in style. Two roomy Utensil Compart- 
ments on each side of oven. One-piece Cast Iron 
Main Front. Two large Cooking Tops equipped with 
Semi-Solid Grid Tops. Harper-type High Speed 
Round Burners and Automatic Top Lighters on each 
side of oven top. Double-Duty Burner for oven and 
broiler. Two patented Manifold Doors. Oven Porce- 
lain Lined. 


und Splashers. Convenient Slide-Out Broiler with “E-Z” 
Last Aluminum Grill. Instrument Panel with Robertshaw 
Oven Heat Regulator and Electric Outlet Plug, standard 
equipment. Minute-Minder or Electric Clock and Automatic 
Cooking Timer in Instrument Panel, optional. Bakelite Elec- 
tric Lamp, optional. 


j © Oven and Broiler heavily insulated. Two Convertible Tops 


lire J jê ka ON ORAS vod ed ers Sera co PUE ele ad 16x13x20 in. 
BTO DESEE veda ue dep ed reple eh 16x81/x17 in. 
Utensil Compartments (two).................-:... 10x21x16 in. 
CUM cone: (IWO) SSS A E e ie via 21x111⁄ in. 
116131 BE CAC Oli: Top... oov a I ee ee ete eran 36 in. 
T1 1115.103 Open... ue T ae lin اور رک‎ 56 in. 
BIGOT OROCO RA a nete tee dei PIE LIIS 44x30 in. 
A A een 390 lbs. 


Note:—This range can be furnished for Manufactured, Nat- 
ural or Bottled Dry Gas. Specify kind when ordering. 


DIVIDED-TOP GAS RANGE 


No. 275162 White with Gray Mother of Pearl Finish 
No. 275163 All White Finish (As Shown) 

No. 275164 Ivory with Buff Mother of Pearl Finish 
No. 275165 Ivory and Buff Finish 


e A modernistic, smartly designed divided- 
top range. Has two large cooking tops with 


ge m ^ TAT ies ا‎ T 
= Ik >¬ Š CORONADO Semi-Solid Grid Tops, High- 
= IN N N 1 " 0 Tr T 1 ْ . 
= A 8 opeed Round Porcelain Burners, Rutz-O-Matic 
= re 5 Top lighters. Two roomy Utensil Compart- 
= IM ¬ e ] f E 5 
š | : N ments on each side of oven. Double-Duty 
E is È Burner for Oven and Broiler, two Patented 
E 5 5 Manifold Doors. Ovens, porcelain lined, heav- 
E IS T tea y de 
š E 8 ily insulated. Two Convertible Tops and 
= | S 8 i MO Se 0+000 ۱ 
= E E oplashers. Slide-out Broiler with Smokeless 
= ` | Grill, and Robertshaw Oven Heat Regulator 
= | (standard). Minute-Minder and Chromium 
= Plated Electric Lamp, optional. 
= S Baking Oven ic aan innen . . 16x13x20 in. 
= Bromine, Oven: . i5... سا‎ gr es er we 16x81/2x17 in. 
E Utensil Compartments (two) ............. 10x21x16 in. 
E | Cooking Tops (two).... SA CORBIS سم‎ I 11x213 in. 
= | Height of Cooking Top. LA u 3. و خو‎ 
E Height with Tops: Open. هن نن نن ېس‎ 22 57 in. 
Ploor Space r 0. se UNTERE 40x30 in 
Weight (Craton ++ ss. a gor ERA dl ¿41 340 lbs. 


Note:—This range can be furnished for Manufactured, 
Natural or Bottled Dry Gas. Specify kind used 
when ordering. 


BUFFET GAS RANGE 


No. 275139 White with Gray Mother of Pearl Finish 
No. 275140 All White Finish (As Shown) 

No. 275141 Ivory with Buff Mother of Pearl Finish 
No. 275142 Ivory and Buff Finish 


e This unusually graceful range portends the 
future of gas range design. It is artistically 
balanced and all edges are rounded to ren- 
der a pleasing appearance. Large cooking 
top equipped with CORONADO Semi-Solid 
Grid Top, High Speed Round Porcelain Burn- 
ers and Rutz-O-Matic Top Lighter, Double- 
Duty Burner for Oven and Broiler, two large 
roller-bearing Utensil Drawers, Patented Safety 
Manifold Door. Ovens porcelain lined, heav- 
ily insulated. Convertible Top and Splasher, 
convenient Slide-out Broiler with Smokeless 
Grill and Robertshaw Oven Heat Regulator 
(standard). Minute-Minder. and Chromium 
Plated Electric Lamp, optional. 


ke ORG sn bond 16x13x20 in.‏ ور oss‏ 1+4 616566000006 ظط 
a ern E e e ah 16x81/2x17 in.‏ ....:. 520113360000630 
TET EIE ae 19x213/ in.‏ وک (Gore llo Per Qo CERES WE OCDE CE‏ 
Heightioi Cooking LOB Ay êne yıl tus 36 in.‏ 
with: TOP Cbpen.‹.::.‹.¿739. e 56 in.‏ 11610111 
ae 381/2x30 in.‏ وی D CC O‏ می Ti‏ 
Viu aes rer e S 335 lbs.‏ ۷۷۳۰۹۳1700006 


Note:—This range can be furnished for Manufactured, 
Natural or Bottled Dry Gas. Specify kind used 
when ordering. 


= 
= 
= 
= 
= 
= 
- 
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DE LUXE BUFFET GAS RANGE 


(With Instrument Panel) 
No. 275154 White with Gray Mother of Pearl Finish 
No. 275155 All White Finish (As Shown) 
No. 275156 Ivory with Buff Mother of Pearl Finish 
No. 275157 Ivory and Buff Finish 


e America's most beautiful Buffet Gas Range 
Sturdy one-piece Cast Iron Front. Extra large 
Cooking Top has CORONADO Semi-Solid Grid 
Top, Harper-type High-Speed Round Burners 
and Automatic Top Lighter. Double-Duty 
Burner for Oven and Broiler. Two large roller- 
bearing Utensil Drawers, upper one with 
built-in sections for kitchen cutlery and con- 
diment jars. Patented Safety Manifold Door. 
Ovens, porcelain lined, heavily insulated. 
Convertible Top and  Splasher. -Slide-out 
Broiler with "E-Z" Cast Aluminum Grill. In- 
strument Panel with Robertshaw Oven Heat 


Regulator and Electric Outlet Plug standard) | 


Minute-Minder or Electric Clock and Auto- 
matic Cooking Timer in Instrument Panel, 
optional. Bakelite Eletric Lamp, optional. 


LD v A AA 16x13x20 in. 
Bron Over Ee Meise deed 16x81/2x17 in. 
Small: Utensil: Drawer. ..:....-.- o mr ens 161/,x141/,x5 in. 
Large Utensil DIA Wer... و‎ 32.155 161/2x141/2x7!/7 in. 
Cooking Top. 2225. 240 RE Re 21x191/ in. 
Height of ‘Cooking. Top... oer ELS 36 in. 
Height with. Top. OBER... OE ee, i70: 59 12 
Floor Space iaa e vv eI Roe ADER 41x30 in. 
Woeoight:(Crated).s ini. o uA dnte eA dame 380 lbs. 


Note:—This range can be furnished for Manufactured, 
Natural or Bottled Dry Gas. Specify kind used 
when ordering. 


\ y y ٦ 
` ynni 190955551551 0 دد‎ 
` 
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BUFFET GAS RANGE 


No. 275143 White with Gray Mother of Pearl Finish 
No. 275145 All White Finish (As Shown) 

No. 275146 Ivory with Buff Mother of Pearl Finish 
No. 275151 Ivory and Buff Finish 


e À beautiful medium-priced range, having 
features found only on high-priced ranges. 
CORONADO Semi-Solid Grid Cooking Top, 
High Speed Round Porcelain Burners and 
Rutz-O-Matic Top Lighter. Double-Duty Burner 
for Oven and Broiler, one large Utensil Drawer, 
Patented Safety Manifold Door. Ovens por- 
celain lined (rust-proof), heavily insulated. 
CORONADO Convertible Top and Splasher 
convenient Slide-out Broiler and Robertshaw 
Regulator (standard). Minute - Minder and 
Chromium Plated Electric Lamp, optional. 


Baking OVER: A rer. seit 16x13x20 in. 
Broinig OVER MINDE A dh mes hne 16x81/2x17 in. 
A SE A 181/2x211/; in. 
روا کر ا‎ 6156210339 LOD PA 36 in. 
Height withiTOp Cbén........:......:.....:.- 581/4 in. 
5) Spacon A A ا‎ E e 39x27 in. 
A Scar 80 300 lbs. 


Note:—This range can be furnished for Manufactured, 
Natural or Bottled Dry Gas. Specify kind used 
when ordering. 


BUFFET GAS RANGE 


No. 275152 All White Porcelain with Black Trim— 
Fully Equipped 

No. 275153 All White Porcelain with Black Trim— 
Insulated Top and Doors, Less Regulator. 

No. 275147 All Ivory Porcelain with Black Trim— 
Fully Equipped 

No. 275148 All Ivory Porcelain with Black Trim: 
Insulated Top and Doors, Less Regulator 


e À popular priced leader with CORONADO 
Semi-Solid Grid Cooking Top, High Speed 
Round Burners and Rutz-O-Matic Top Lighter, 
Double-Duty Burner for Oven and Broiler, 
large Utensil Drawer, Patented Safety Mani- 
fold Door, Porcelain Lined Ovens (rust-proof). 
Drop-Door Broiler and Convertible Top and 
Splasher (standard). 


e The No. 275152 has full insulation and Rob- 


ertshaw Oven Heat Regulator. 


e The No. 275153 has insulated top and doors 
and no regulator. Minute-Minder and Chrom- 
ium Plated Electric Lamp, optional. 


Baking Oven: a oua aeae ore Ps ol ele cs hs SEA 16x13x20 in. 
Boeing Oven دد‎ on erer م‎ E SiE 16x81/2x20 in. 
Cooking Top:..... cc ay eo NE 181/2x211/, in. 
Height of Cooking: Top... و‎ anê sn se esel e: 36 in. 
Height with Top Open......::............... 581/4 in. 
Floor Space -oee I RSS 39x27 in. 
Weight (Crated) دو دود‎ ale ل‎ n 285 lbs. 


Note:—This range can be furnished for Manufactured, 
Natural or Bottled Dry Gas. Specify kind used 
when ordering. 


Coronado Conveniences are A ppropriate A ccompan- 


ments to the Mechanical Excellence of Coronado Ranges 


INSTRUMENT PANEL 


e A forward step in stove de- 
sign. All accessories are neatly 
embodied in this chromium- 
plated instrument panel, 
namely, a high grade electric 
clock with builtin cooking 
timer, Robertshaw oven heat 
regulator, and electric plug. 
When set for a given number 
of minutes, the cooking timer 
bell rings automatically, re- 
minding the housewife. All un- 
sightly oven-heat regulator 
piping is concealed. The elec- 
tric plug provides convenience 
when using food mixer and 
other eletrical appliances. The 
beautiful bakelite electric lamp 
is connected to the back of 
instrument panel and throws a 
soft light over the entire range. 
This equipment optional on 
ranges 154 through 161. 


HINGED TOP AND 
MANIFOLD DOOR 


© These are exclusive features, 
and they form a component 
part of CORONADO Ranges. 
The hinged top protects the 
kitchen wall from stain, also 
covers grates, serving as a 
table top. 


e Exposed valves are always 
a source of worry in homes 
where there are small chil- 
dren. CORONADO Ranges 
eliminate this danger, since all 
valves are concealed behind 
the Safety Manifold Door, and 
when cooking is done, acci- 
dental turning on of gas is im- 
possible. This construction also 
keeps valves from overheating 
and sticking. Sufficient air 
reaches burners, insuring 
proper combustion. 


EFFICIENCY TOP WITH 
HIGH SPEED BURNERS 


e This is a vast improvement 
over the ordinary top with 
open top grates. The CORO- 
NADO top is formed in one 


THE MINUTE MINDER 
e The CORONADO Minu 


Minder prevents over- ا‎ Lı 
foods and burning cakes, and 
is a valuable aid in elimin- 
ating housewife's worries. It 
registers from '"0'" to "60'' 
minutes, and when set for a 
given number of minutes, de- 
pending upon the time neces- 
sary to cook or bake certain 
foods, its bell rings, remind- 
ing the housewife. It is op- 
tional equipment on the six 
ranges shown. 


SLIDE OUT BROILER 


e This feature is the delight of 
every housewife. The broiler 
slides out like a drawer and 
extends the full width and 
length of the oven. The CORO- 
NADO broiler is smokeless and 
the rack and broiler pan are 
designed to retain the juices 
from broiled steaks or chops. 
The slide-out feature also 
eliminates the necessity of 
stooping to inspect foods and 
prevents the ever present haz- 
ard of scorching the house- 
wife's fingers. 


LARGE, CONVENIENT 
UTENSIL DRAWER 


© Finished in beautiful whit 3 
Duco—sanitary and easily 
cleaned. Large section or all 
kitchen cutlery which is ordi- 

na arily used in the kithen. Extra 


piece, with wells containing ^ 7 

round burners, and 8 ٦ دور سه د‎ H vì A Henn 
rids are placed over eac arg 

g 2 strainers, etc. Front section 


opening. This construction, in 
conjunction with the manifold 
door which permits sufficient 
air to mix with the gas, brings 
foods to a quicker boil, and 
effects a large saving in gas. 
Burners light automatically— 
no buttons io push or matches 
needed. 


HEAVILY INSULATED 
OVEN AND BROILER 


e The oven top, sides, back 
and doors of CORONADO 
Ranges are thoroughly and 
heavily insulated with pat- 
ented Therminsul — the most 
effective oven insulating ma- 
terial made. This helps to 
keep oven heat steady for 
thorough baking, resulting in 
a saving in gas. Also, by pre- 
venting the oven heat from 
escaping, it keeps the kitchen 
cooler and more comíortable. 


will accommodat te a complete 
set of six condiment jars. This 
is standard equipment on 154, 


159, 156 and 157. 


LARGE VENTILATED 
OVEN 


. The CORONADO oven is 

amous for its baking effi- 
ciency. It is scientifically con- 
structed to distribute hot air 
EVENLY. The flues are ar- 
ranged to prevent scorching, 
or over or Herbe n By 
also providing ventilation, 
PS and moistures are elim- 

ated. The oven bakes with 
Na "dry air and: bakings 
do not become soggy. Ample 
Aw for large roasting pan. 

CORONADO ovens are 20 
ور‎ deep to accommodate 
large roasts. 


A 
EEE 


No. 501 


The Five Star Models Table Top Style, Nos. 501 and 502 


SPECIFICATIONS 


No. 


501 


Overall 
Type of Burner Dimensions 
Automatic Wickless ` 4931x2234x37 Lá 
Automatic Wickless 4934x2234x37 Lá 


502 


Cook Top Fuel Shipping 
Dimensions Oven Size Capacity Weight 
49x22x35 16x20x14 8 qts. ` 260 lbs. 
49x22x35 16x20x14 8 qts. 260 lbs. 


BURNERS — Large automatic wickless burners 
with chrome steel inner perforated tubes. 


OVEN — Large size oven with porcelain enam- 
eled linings. 


INSULATION — Insulated oven, 114" rock wool 
blanket on top, 1” rock wool in sides, back 
and door. 


HEAT INDICATOR — Side wall oven heat indi- 
667 


HEAT COLLECTORS — Heavy welded steel heat 
collectors with cast iron grates, giving double 
cooking capacity to each burner. Grates and 
heat collectors porcelain enameled. 


OIL TANKS — Two concealed oil tanks, one for 
cook top burners and one for oven burners, 
each holds 4 qts.. of oil: 


LEE LEVELERS — and spirit läyels for pipe hne 
furnished. 


UTENSIL COMPARTMENT — Storage compart- 


ment for kitchen utensils. 


FINISH — Full porcelain enameled excepting 
base which is black japanned. 


HARDWARE — Beautifully designed chrome and 
bakelite with red embossings. 


No. 502 


SWVOIL.RBRANGES..... Sazfe...Clean...Odorlesp- لو‎ 


RR 


No. 503 


The Moderately Priced Table lop Model No. 503 


SPECIFICATIONS 


Overall Cook Top 
No. Type of Burner Dimensions Dimensions 
503 Automatic Wickless 4931x2234x37 Lá 49x22x35 


16x20x14 


Shipping 
Capacity Weight 
8 qts. 245 lbs. 


Cutaway view of the Savoil 
Automatic Burner. 


BURNERS — Large automatic wickless burners 
with chrome steel inner perforated tubes. 


OVEN — Large size oven with porcelain enam- 
eled linings. 
INSULATION — Insulated oven with 11/4“ rock 


wool blanket on top, 1” rock wool on sides, 
back and door. 


HEAT INDICATOR — Black dial heat indicator 
in oven door. 


HEAT COLLECTORS — Heavy welded steel heat 
collectors with cast iron grates, giving double 
cooking capacity to each burner. Grates and 
heat collectors porcelain enameled. 


OIL TANKS — Two concealed oil tanks, one for 
cook top burners and one for oven burners, 
each holds 4 qts. of oil. 


LEG LEVELERS — and spirit levels for pipe line 
furnished. 


UTENSIL COMPARTMENT — Storage compart- 
ment for kitchen utensils. 


FINISH — Porcelain enameled cook top and front, 
balance of range ivory or black baked on 
enamel. 


HARDWARE — Chrome and bakelite with ivory 
embossings. 


Illustrating cross 
section of concealed 
tank and also oil 
tank on floor for re- 
filling. 


SAN OU RSNGES:...954fe...cCléun..:Odoiless...Econpmical 


(Gamble-Tiger-Agencies) Minneapolis, Minnesota 
09 April 8, 1956 


File in Mail Crder Store 
Catalog = F.0,.B. Factory 


OIL STOVES & RANGES & GAS RANGES CATALOG PAGES 


The long awaited catalog pages on additional Gas Ranges and Oil 
Ranges and Oil Ranges are being sent you in this mail. These pages are made 
to fit your Mail Order F,0.B. Factory Store Catalog with the red cover. None 
of these stoves are to be stocked except by special permission of your super- 
visor and the Home Office, 


When carried in stock, figure your selling price as follows: 


Your F,0.B. Factory price, #501-502 Oil Ranges $69.50 
Plus Freight to your store (estimated) | 4075 
Plus Drayage 0 


Plus 10% for Handling and Stocking 7.45 


F.0.B. Factory prices are shown on a separate page. Place them 
in your catalog following your sheets on Oil Stoves. 


GAS RANGES 


This new folder gives you a complete listing of your mail order 
catalog numbers with the additional numbers shown on the price list, 


Replace your olà Crown sheets and price page with these new pag= _ 
es in your red covered catalog on Coronado Gas Ranges and the new price list. 


CAUTION 


In ordering, be sure to designate if burners are to be used for 
Manufactured Gas, Natural Gas or Bottled Dry Gas. 


Notice there is &n error in numbering these Gas Stoves. The 
ter made the number 275 instead of 278. The correct number is 27S. Notice 
also that the 4278144, Ivory and Green trim, has been discontinued and #27S151, 
Ivory and Buff is in its stead, 


NOTE: Your selling price for any stoves which you stock on the floor will be 
the F.0.B. Factory price of the stove, plus any added items, plus freight 
from the factory, plus drayage, plus 10% for stocking and installation. 
You will then have the installed price of the stove. However, the price 
does not include the pipe or collar. | | 


MERCHANDISING DEPARTMENT - GEM 


^ 


EAGLE. FOUNDRY COMPANY 


e EAGLE GAS RANGES 


Series 1437 


€ HIGHEST EFFICIENCY BURNERS 
PERFECT BAKING 
FUEL ECONOMY 


LOW COST 
© 


The 1437 Series of Eagle Gas 
Ranges is strictly competi- 
tive, but have all the 
features of higher priced 
models. 


They are very economical in cost 
and operation, being 
equipped with the new 

de speedi-economi gas sav- 
ing burners and cup top. 


Full rounded corners and bal- 
ance in designing make a 
very satisfactory range for 
the modern kitchen. 


Oven is spacious, being 12%x14x18 inches, with aluminized linings, the oven door being ot the 
noiseless drop door design. 


Roll-out drawer broiler mounted on roller ball bearings, together with drop front panel (for easy 
removal of broiler pan) makes for easy operation. 


B large spacious compartment under top burners serves adequately tor storage of kitchen utensils. 


SPECIFICATIONS 
Number of Top Burners.............. eT AEC Quen 4 Height rom Floor toi Cooking Top iii: Nee adt. 
: | Floor S 0O 72ھ‎ Mum de e ER و اب‎ Lọe ANI 
WTO ا‎ diode a Speedi-Economi Sor Caching. Map aia mr dua a 18x19” 
| ۱ i Burners—Center to Cener...............................-.--..--. 7223:8“ 
Insulstion: ا ا ا‎ SCR Johns-Manville Brand 0 0 1275x 14x18" 
Models T-143%. ==  3-1437 Size Broiler Compemrümerit. nee 7xl4x18" 
Oven Door and Top Only Compare E Leica o caer o ote dre d cad 16¥2x17x19" 
| | | Approximate Shipping Weight (lbs.)........................... 185 
e Models 2-1437 — 4-1437 3 
| Fully Insulated COLORS—Bodies; Ivory or White. 


HANDLE TRIM-—Black, Red or Green. 
Lighter LOT PR ای و‎ e MINE Ve in Patrol Automatic HINGED COVER--Owver Burners. 


PELEA و‎ FELTRO UTS 


A. 


CORONADO 


BUFFET GAS RANGE 


No. 44-37 All White Finish (Only) Black Handle Trim 


O A beautiful medium-priced range, having features found only on high-priced 
ranges. CORONADO Semi-Solid Grid Cooking Top, High Speed Round Porcelain 
Burners and Rutz-O-Matic Top Lighter. Double-Duty Burner for Oven and Broiler, 
one large Utensil Drawer, Patented Safety Manifold Door. Ovens porcelain lined 
(rust-proof), heavily insulated. CORONADO Convertible Top and Splasher, con- 
venient Slide-out Broiler and Robertshaw Regulator (standard). 


DQM OVEN esu PNE ee eke LIE LUE eat ee سو ا‎ 16x13x20 in. 
A O O ee c د‎ tùy ae tr Sen ue 16x82x17 in. 
COORG T00 7A 25. so د اديو شه‎ en xr tuU bi څل‎ 18/2x2112 in. 
ONE SC OU m TUB o dote ل ا‎ EUIS 36 in. 
وو اعت‎ Wael Ton ODEN ERE TE CDE a کله غه تر‎ 58V4 in. 
و او‎ xin, A A ER M e IN hinh 39x21 in. 
MEINE 3 نن‎ e Daci ooo و‎ ne Rae 300 lbs. 


Note:—This range can be furnished for Manufactured, Natural or Bottled Dry Gas. 
Specify kind used when ordering. 


er ee 


MODEL 


6 CORONADO Supremes No. 93 


AUTOMATIC ELECTRIC RANGE 


SPACIOUS OVEN-—UTITLITY.COMPABIMERNT 
WITH TWO UTILITY DRAWERS 


SPECIFICATIONS 


General — Steel construction used 
throughout. Beauty is built-in, along with 
wonderful performance. It is clean—fast 
—safe—economical—simple to operate. 
A modern range for the modern method 
of cooking — means less effort — more 
time to do other things and a cool 
kitchen for the progressive housewife 
of today. 


Size—381⁄2 inches left to right, 27 inches 
front to back, height to cooking top 37 
inches; size of cooking top 381(6 in. x 2212 
in., overall height, 43 inches. 


Oven —15 inches high, 16 inches wide 
and 19 inches deep. Seamless construc- 
tion and floating on rock wool insulation, 
insuring fast preheating and economical 
operation. Equipped with the latest de- 
velopment in oven temperature control, 
mounted on the backguard, an exclusive 
feature. Safety slideracks furnished. Oven 
units easily removed and interchange- 
able; top unit is very efficient as a broiler. 
Full porcelain enameled lining; easy to 
keep clean. An electric synchronous 
clock can be added at small additional 
cost to make the oven fully automatic. 


Utility Compartment—A real asset to 
any stove. Size 18x15x13 inches. Can be 
furnished as a warming compartment, 
extra on order. 


Pastry Oven— Cơn also be furnished at 
additional cost when ordered with range. 
This oven has one unit which can be 
used to bake with or inserted in top of 
oven — it serves as a broiler. One 
safety rack is furnished. 


Surface Burners — Open type units, two 
8-inch and two 61⁄2-inch open units as 
standard equipment provide a complete 
range of Electric Cookery heats — one 
1800 watt, one 1500 watt, one 1200 watt, 
and one 1000 watt—each unit controlled 
with the latest type three-heat switch. 
Chromalox closed units, often desirable, 
are available at slight extra cost on 
order. 


Finishes — Standard finish is white por- 
celain. All other finishes, including 
Monel Metal top, extra charge. 


Connected Load — This varies with the 
surface unit equipment but will average 
about 10,000 watts. 


Shipping Weight—For domestic crating, 
approximately 400 pounds. 


GAMBLE STORE 


ORONADO Supreme- 


AUTOMATIC ELECTRIC RANGE 


SPACIOUS OVEN AND UTILITY COMPARTMENT 
THRIFT COOEEB.-ROOMY COOKING. TOP 


SPECIFICATIONS 


General —Steel construction used 
throughout. Beauty is built-in along with 
wonderful performance. It is clean—fast 
—safe—economical— simple to operate. 
A modern range for the modern method 
of cooking — means less effort — more 
time to do other things and a cool kitchen 
for the progressive housewife of today. 


5126-38 ^5 inches left to right, 27 inches 
front to back, height to cooking top, 36 
inches; size of cooking top 381⁄2 in. x 22/2 
in., overall height, 42 inches. 


Oven —15 inches high, 16 inches wide 
and 19 inches deep. Seamless construc- 
tion and floating on rock wool insulation, 
insuring fast preheating and economical 
operation. Equipped with the latest de- 
velopment in oven temperature control, 
mounted on the backguard, an exclusive 
feature. Safety slide racks furnished. Oven 
units easily removed and interchange- 
able; top unit is very efficient as a broiler. 
Full porcelain enameled lining; easy to 
keep clean. An electric synchronous 
clock can be added at small additional 
cost to make the oven fully automatic. 


Utility Compartment—A real asset to 
any stove. Size 18x15x13 inches. Can be 
furnished as a warming compartment 
extra on order. 


Surface Units — Open type units, two 
8-inch and two 61⁄2-inch open units as 
standard equipment provide a complete 
range of Electric Cookery heats — one 
1800 watt, one 1500 watt, one 1200 watt, 
and one 1000 watt— each unit controlled 
with the latest type three-heat switch. 
Closed units, often desirable, are avail- 
able at slight extra cost on order. 


Finishes — Standard finish is white por- 
celain. All other finishes, including 
Monel Metal top, extra charge. 


Connected Load — This varies with the 
surface unit equipment but will average 
about 9500 watts. 


Shipping Weight—For domestic crating, 
approximately 290 pounds. 


MODEL 


7 CORONADO Kitchenettes No. 91 


AUTOMATIC ELECTRIC RANGE 


A REAL SERVANT 
FOR MANY PURPOSES 


SPECIFICATIONS 


Truly a large range condensed into a 
00 small space. Steel construction used 


throughout, the same as the large 
Coronado Electric Ranges. A modern 
range for the modern kitchen — fast — 
clean — economical and designed to give 
years of satisfactory service. 


Size — 2012 inches wide, 23/2 inches 
deep and 36 inches high to cooking top. 
43 inches high overall. 


Oven — 15 inches high, 16 inches wide 
and 19 inches deep. Seamless construc- 
tion and floating on rock wool insulation, 
insuring fast preheating and economical 
operation. Equipped with the latest de- 
velopment in oven temperature control, 
mounted on the backguard, an exclusive 
feature. Safety slide racks furnished. 
Exclusive design oven units easily re- 
moved; top unit is very efficient as a 
broiler. Full porcelain enameled lining; 
easy to keep clean. The convenient door 
stop is also used when broiling. 


Surface Units—Standard equipment — 
open type—one 1800 watt two 1200 
watt. Each unit controlled with the latest 
type three-heat switch. Chromalox 
closed units, when ordered, are one 2000 
watt and two 1200 watt. (Furnished at 
slight extra cost.) 


Note —Concealed cast iron legs support 
the “kick-in” base. Oven vented out 
through the front of backguard to protect 
walls. Side panels are full length insur- 
ing rigid construction. An appliance out- 
let is located on the front panel. On 
special order, this range can be furnished 
with one oven unit, and then the oven 
control is also the oven switch. The oven 

e unit is interchangeable to serve as a 
bake unit or a broil unit. When used to 
broil, the unit is inserted at the top of 
the oven. 


Finish — Standard finish is white porce- 
lain with acid-resisting cooking tops — 
all other finishes extra with order. 

Connected Load — This varies with the 


unit equipment but the average load is 
approximately 8200 watts. 


Shipping Weight—For domestic crating, 
approximately 225 pounds. 


GENERAL FEATURES 


9 Surface Units—are fast due to 
special ceramic insulation. 


€ Surface Unit connections are 
removed from excessive heat 
to a special insulator. 


9 Exclusive snap action oven 
control and back guard 
mounting. 


9 Convenient outlets on back- 
quard. 


9 Second convenient outlet on 
switch box for electric clock 
and light. 


9 Pilot lights for oven operation 
on backguard. 


© Switches mounted on back- 
guard out of heat zone, insur- 
ing long life. 


9 Cool cooking top due to seam- 
less oven being suspended in 
heavy insulation offering least 
possible loss through metal 


Coronado Model No. 93 
Two full size drawers on rollers 
for utensils. 


Convertible pastry oven. By re- 
moving the heating unit and 
placing it in the top of the oven 
it becomes a second broiler. 


Large utility compartment which 
can be converted into a warming 
closet or a pastry oven when 
ordered. 


Concealed cast iron legs in "kick- 
in" base support the range. 


OPTIONAL EQUIPMENT AT ADDITIONAL 


Six Quart Thrift Cooker. 
Electric, Oven Timing Clock. 
Warming Closet. 


THE FRIENDLY STORES 


9 Extra large fast oven. Safety 
oven racks—no tipping. 


9 Exclusive oven unit design. 


9 Oven units easily removed 
and cleaned in safety — no 
sharp edges to damage hands. 


9 Oven terminals are made of 
Monel Metal which will not 
oxidize or rust. 


© Baffle plate is removable—for 
cleaning purposes. 


© Oven door heavily insulated 
and carefuly counter - bal- 
anced. Also has stop to hold 
door partly open for perfect 
broiling. 


9 Large aluminum broiler pan 
with smokeless tray and rack. 


e All Automatic Electric Ranges 
are equipped with acid-resist- 
ing porcelain enamel cook- 
ing tops. 


SPECIAL FEATURES 


Coronado Model No. 92 


Drop door used on utility com- 
partment — porcelain enameled. 
Neon pilot light embodied in 
oven control dial. Special cast 
iron legs insure sturdy assembly. 
All porcelain parts easily re- 
moved, if and when necessary. 
All corners well rounded to per- 


mit easy cleaning. 


Pastry Oven and Broiler. 
Monel Metal Top. 


Chromalox enclosed units. 


9 Six-quart portable thrift cooker 
may be purchased separately 
and used with the range or 
any convenient place. It can 
be used on the cooking top 
without disturbing any sur- 
face unit. 


Chromalox units are used for 
closed units— giving the 
housewife actually eight units 
—four large and four small, 
including a special frying unit 
only found in Chromalox. 


9 All electrical controls, outlets, 
etc. mounted in one control 
panel permitting accessibility 
for immediate service when 
necessary. 


© CORONADO AUTOMATIC 
ELECTRIC RANGES are de- 
signed to give maximum serv- 
ice at the least cost to the 
housewife. 


ON 


Kitchenette Model No. 91 


Switch panel has special heat 
baffle to protect controls and in- 
sure long life. Oven temperature 
control] has pilot light in dial. 
Snap action double pole double 
break contacts for safety. Back- 
guard rigidly mounted and high 
enough to protect walls. Cook- 
ing top specially reinforced. 
Service box accessible through 
back. All porcelain parts easily 
removed when necessary. 


COST 


Range Light and Shelf. 

Electric Clock and Measured 
time. 

Minute Minder. 


OWNED BY EMPLOYEES 


GAMBLE STORES 


` 


t 


THE FRIENDLY STORES---:- --- OWNED BY EMPLOYEES 


CORONADO 


DE LUXE DIVIDED TOP 
GAS RANGE 


No. 10-37 White with Gray Mother of Pearl Finish ; 
No. 14-37 All White Finish (as shown) 


This Range represents an amazing improvement in gas 
range design and is a distinct Coronado creation. It has two 
cooking tops on either side of the oven, giving utmost con- 
venience and eliminates crowding of pots or reaching over 
hot kettles. Its beauty, efficiency, sturdiness and individu- 
ality, combined with its many practical improvements, im- 
part a lasting touch of charm to any kitchen. 


STANDARD EQUIPMENT 


NNN 
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CORONADO 


DE LUXE BUFFET GAS RANGE 


No. 20-37 White with Gray Mother of Pearl Finish 
No. 24-37 All White Finish (as shown) 


By every measure of comparison this is America's most 
beautiful Gas Range. lts many modern features assure the 
utmost in performance with the least amount of effort. Dis- 
tinctive in style. Built-in quality to withstand heavy duty 
over a long period of years. Available in All White Finish 
and White with Gray Mother of Pearl Finish to harmonize 
with the decorative scheme of the modern kitchen. 


STANDARD EQUIPMENT 


e Chromium Instrument € Extra Large Cooking Top 


Panel © Sturdy 1-Piece Cast Iron 
© Patented Safety Manifold Front 

Door © Double - Duty Burner for 
e Robertshaw Oven Heat Oven and Broiler 


© One Large Sectional Roller 
Bearing Utensil Drawer for 
Kitchen Cutlery and Con- 
diment Jars 

€ One Large Roller Bearing 

e Smokeless Broiler Grill Utensil Drawer 

e Convertible Top and © Electric Outlet Plug 
Splasher e All Porcelain Enamel 

e Harper High-Speed Round e Porcelain Lined Ovens 
Burners © Rounded Corners for Easy 

€ Automatic Top Lighter Cleaning 

e Crown Semi-Solid Grid Top e Minute Minder 


OPTIONAL EXTRA EQUIPMENT 


Regulator 

o Oven Insulated with Ther- 
minsul Blocks 

e Slide-out Broiler with 
Roller Bearings 


Electric Clock and Cooking Timer Bakelite Electric Lamp 
MEASUREMENTS 
BAKMA لات‎ 44 ee S od reor er Rs 16x13x20 in. 
Brong OVEM د‎ eei ees là 20002 16x81/2x17 in. 
Small Utensil Drawér..::........:..:.:.. 1. 161/2x1412x5 in. 
Large Utensil: DröWôiï......:............... 161/2x141⁄4x71⁄4 in. 
S11... :00د(‎ 0 21x191/, in. 
50610211210614 00g TOD A اع ما نی تار‎ et 36 in. 
Height with 0۰ ۰ء 019رہ‎ +7 59 in. 
T9 ee Leer erre e oe ee he 41x30 in. 
Weorght (Crate dR کم کا‎ 380 lbs. 


Note: This range can be furnished for Manufactured, Nat- 
ural, or Bottled Dry Gas. Specify kind used when 
ordering. 
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€ Chromium Instrument 
Panel 

© Two Patented Safety Mani- 
fold Doors 

e Robertshaw Oven Heat 
Regulator 

© Oven Insulated with Ther- 
minsul Blocks 

e Slide-out Broiler with Roller 
Bearings 

© Smokeless Broiler Grill 

© Two Convertible Tops and 
Splashers 

e Harper High Speed Round 
Burners 


© Two Automatic Top Light- 
ers 

€ Coronado Semi-Solid Grid 
Tops 

© Sturdy l-Piece Cast Iron 
Front 

e Double - Duty Burner for 
Oven and Broiler 

© Two Large Utensil Cabi- 
nets 

e All Porcelain Enamel 

© Electric Outlet Plug 

© Porcelain Enamel Lined 
Ovens 

e Minute Minder 


OPTIONAL EXTRA EQUIPMENT 


Electric Clock and Cooking Timer 


Electric Lamp 


MEASUREMENTS 


Bang OVD. insiste. 
252106211230 OVO saisi... 
Utensil Compartments ....... 
Cooking Tops (Two) ......... 
Height of Cooking Top....... 
Height with Tops Open....... 
۲۱67 Spaco: 1.03 کو‎ edes 
Weight )9 +۲ 


a 16x13x20 in.‏ و ا و 
NT OA 16x81/,x17 in.‏ ووه 
Re N 10x21x16 in.‏ ا PA‏ 


EON ا ا ا‎ YER LÎ 44x30 in. 
cung et ume onl ا‎ 390 lbs. 


Note: This range can be furnished for Manufactured, Nat- 
ural, or Bottled Dry Gas. Specify kind used when 


ordering. 
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CORONADO 


BUNGALOW GAS RANGE 
No. 204-37 All White Porcelain Enamel Finish 


This is a companion to our No. 214-37 De Luxe Bungalow 
Range and likewise embodies every modern gas range 
feature, plus the convenience of a large capacity kitchen 
heater, excepting that such refinements as Lift Tops, Oven 
Heat Regulator and Recessed Instrument Panel have been 
eliminated to bring about lower cost. The heating section is 
identical in both ranges. 


STANDARD EQUIPMENT 


© Insulated Oven with Heavy © Double-Duty Burner for Oven 
Therminsul Blocks and Broiler 
eSlide-out Broiler with Roller e One Large Roller Bearing Uten- 


Bearings 1 D ior Kitch 
e Smokeless Broiler Grill e All CINE Esta Sn Cutlery 


eHarper High-Speed Round © Porcelain Enamel Lined Ovens 


Burners 7 Mn 83 
e Automatic Top Lighter © Extra Heavy Fire-box Linings 
e Semi-Solid Grid Top e Heavy Duplex Grates 


€ Channel Iron One-Piece Dove- © Key Plate Top 
tail Frame e Galvanized Ash Pan 


OPTIONAL EXTRA EQUIPMENT 


Water Coil 
MEASUREMENTS 
Baking Oven 4۰ 31 EN đài ee er 16x13x21 in. 
Broihng: GVBl ous ا‎ 1 20 16x81/x18 in. 
UtenSH DIGQWOES. lieta ueste ore ane) e eos dàn E e ehe hr e ا‎ 18xllx7 in. 
Cooking Top for Gas....... Sink Seu de Seke enê ا ا و یں‎ RA E 201/x18 in. 
Cooking Top for COAL... ناو ووا‎ n d o INNERE 13x201/ in. 
Height of Cooking Top................ AR هاو‎ es SES 36 in. 
Floor Space... un. wesent و‎ M A ee yeh a NC eê 36x30 in. 
29 ees sc کی‎ hae ê eh hata, A Aix ا‎ Rs a ee e CAE 6 in. 
Weight (Crated)............ ردي ران پس اه د هخه‎ 2 405 Wh لر پو‎ rede SENE 400 lbs. 


Note: Can be furnished with Brick Linings and Dock-ash Grates. When 
ordering, No. 204-37B will apply. 


Note: This range can be furnished for Manufactured, Natural or Bottled 
Dry Gas. Specify kind used when ordering. 


ORONADO 


DE LUXE BUNGALOW GAS RANGE 
No. 214-37 All White with Regulator and Lift Tops 


This beautiful streamlined Bungalow Range is truly the 
finest creation of its kind, uniquely embodying every feature 
of an up-to-date Gas Range plus the convenience of a large 
capacity circulating heater. The heater takes cold air from 
floor and circulates it throughout the room. 


STANDARD EQUIPMENT 


e Robertshaw Clock Dial Oven 
Regulator 

© Recessed Instrument Panel 

e Insulated Oven with Heavy 
Therminsul Blocks 

eSlide-out Broiler with Roller 
Bearings 

© Smokeless Broiler Grill 

e Two Convertible Tops and 
Splashers 

eHarper High-Speed Round 
Burners 

€ Automatic Top Lighter 


e Semi-Solid Grid Top 

e Channel Iron One-Piece Dove- 
tail Frame 

e Double-Duty Burner for Oven 
and Broiler 

© One Large Roller Bearing Uten- 
sil Drawer for Kitchen Cutlery 

e All Porcelain Enamel 

© Porcelain Enamel Lined Ovens 

© Extra Heavy Fire-box Linings 

e Heavy Duplex Grates 

e Key Plate Top 

e Galvanized Ash Pan 


OPTIONAL EXTRA EQUIPMENT 


Minute Minder 


Electric Clock 


Water Coil 


Cylinder Electric Lamp and Condiment Jars 


MEASUREMENTS 


Baking OVER... کے ا‎ ER 
2126111239 © 62 و‎ e e a ee oee e 
Utensil Drawer... ss. eoe lenire n ee 
Cooking Top for +76 
Cooking Top for Coal............. 
Height of Cooking Top............. 
Height with Tops Open............ 
516611515066 E ran 
AAA ا‎ qe E TS 


es I 16x13x21 in.‏ رن p‏ این 
PU Tàn sếp e m 16x81/2x18 in.‏ ا ده رد سک 
eee iS RAS 18x11x7 in.‏ 
201/,x18 in.‏ رر رو ای REN S05 54/5555 Pda‏ 
NAE EDU ARE C raros CREE Sr 13x201/ in.‏ 
E ed Ree E 0017110000007. EN 38 in.‏ 
ee EXP A ISDN A 57 in.‏ 
EE 0141171000 SE VUELO S AME UTER 36x30 in.‏ 


Ta lí T3 S uS LR Đàn... TIỆC M EAS 6 in. 


Note: Can be furnished with Brick Linings and Dock-ash Grates. When 
ordering, No. 214-37B will apply. 


Note: This range can be furnished for Manufactured, Natural or Bottled 


Dry Gas. Specify kind used when ordering. 


CORONADO 


DE LUXE SIX BURNER GAS RANGE 
No. 624-37 All White with Regulator and Minute-Minder 


In desianing this new six-burner Buffet Gas Range. the chief aim of 
Coronado craftsmen was to create large capacity without increasing 
floor space or bulk. And how perfectly these aims were achieved! 


Truly, this range strikes a new note in compactness, sturdiness, and 
beauty—as original now as were the Buffet Ranges pioneered by 
Coronado a few years ago—and priced within the means of all. 


The six-burner top is as novel as it is practical—giving the housewife 
abundant cooking space—something she has always desired—at the 
same time introducing four novel ways to use the cooking top as 
illustrated below. A new interpretation of enjoyable cooking is, thus, 
effected without crowding pots or pans. 


In addition, the oven has been made exceptionally deep to accom- 
modate the largest roasts. A roomy storage compartment, utensil 
drawer, and slide-out broiler complete the ensemble together with 
other features of proved worth, such as oven heat requlator, beauti- 
ful cylinder electric lamp, electric clock, minute minder and condi- 


ment jars. 
STANDARD EQUIPMENT 


e Robertshaw Clock Dial Oven © Automatic Top Lighters 
Regulator e Semi-Solid Grid Tops 

e Recessed Instrument Panel e Minute Minder . 

© Insulated Oven with Heavy e Six-Burner Cooking Top 
Therminsul Blocks e Channel Iron One-Piece Dove- 


i : : tail Frame 
TR Protat wia Roler e Double-Duty Burner for Oven 


Smokel Broiler Grill and Broiler 
O Smokeless Broller Gri © One Large Roller Bearing Uten- 
€ Three Convertible Tops and 


sil Drawer for Kitchen Cutlery 
Splashers 


eHarper High-Speed Hound 
Burners 


€ One Large Utensil Compartment 
e All Porcelain Enamel 
e Porcelain Lined Ovens 


OPTIONAL EXTRA EQUIPMENT 


Electric Clock Cylinder Electric Lamp and Condiment Jars 


MEASUREMENTS 
Baking Oven.........16x13x21 in. Cooking TöP...::...:.. 321/2x21 in. 
Broiling Oven .......16x81/x18 in. Height of Cooking Top......36 in. 
Utensil Drawer..... ...lexlix7 in. Height with Tops Open.....57 in. 
Large Utensil Com- Floor Spät... -reon n 36x30 in. 
partment.........22x141/2x13 in. Weight (Crated) .........335 lbs. 


Note: This range can be furnished for Manufactured, Natural or Bottled 
Dry Gas. Specify kind used when ordering. 


CORONADO 


DE LUXE DIVIDED-TOP GAS RANGE 
No. 424-37 All White with Regulator and Minute Minder 


Coronado craftsmanship scores again in the production of 
this ultra-modern range which is destined for leadership in 
the four-burner field. Massive and beautiful in appearance— 
uniquely and compactly housing every modern convenience 
of practical worth—this De Luxe Divided-Top Range—priced 
within the means of all—is truly a masterpiece of charm, 
efficiency and convenience. 


STANDARD EQUIPMENT 


e Robertshaw Clock Dial Oven 
Regulator 

e Recessed Instrument Panel 

e Insulated Oven with Heavy 
Therminsul Blocks 

eSlide-out Broiler with Roller 
Bearings 

© Smokeless Broiler Grill 

eTwo Convertible Tops and 
Splashers 

eHarper High-Speed Round 
Burners 


e Two Automatic Top Lighters 

e Two Semi-Solid Grid Tops 

€ Channel Iron One-Piece Dove- 
tail Frame 

© Double-Duty Burner for Oven 
and Broiler 

€ One Large Utensil Compartment 

€ One Large Roller Bearing Uten- 
sil Drawer for Kitchen Cutlery 

e All Porcelain Enamel 

© Porcelain Enamel Lined Ovens 

e Minute Minder 


OPTIONAL EXTRA EQUIPMENT 


Electric Clock 


Chromium Electric Lamp and Condiment Jars 


MEASUREMENTS 


Baking Oven i... ar rry arê 
52611129 veni. cs, Se lara eye a adek ee y 
Utensil Drawer:..….,....:.,.:. 7 
Large Utensil Compartment....... 
Cooking Tops (Two)............... 
Height of Cooking Top............. 
Height with Tops Open............ 
Floor Space... un. land 
Weight terated)....... fos SES 002444 


NE oa سوت که ني د‎ LBS bea à a Wy 
vss da c Re E xúc . . . 16x81/2x18. in. 
EVE a RR gy Le TAA 


O E A p . . . .22x141/0x13 in. 


SSR R Lập ....21x101⁄4 in. 


NEL SUR ss . -36 in.‏ و Mte e ade‏ ا 


OREN‏ ا oe‏ ار شو IR‏ لک و چک 
E 08007201140 3 105 ....38+30 in.‏ وا AN‏ 


Note: This range can be furnished for Manutactured, Natural or Bottled 
Dry Gas. Specify kind used when ordering. 


CORONADO 


DE LUXE KITCHENETTE GAS RANGE 
No. 314-37 All White with Regulator and Lift Top 


By every measure of comparison this is America's most 
beautiful streamlined Kitchenette Gas Range. Every modern 
feature is embodied in its construction. Distinctive in style. 
Built-in quality to withstand heavy duty over a long period 
of time. 


STANDARD EQUIPMENT 


e Robertshaw Clock Dial Oven eHarper High-Speed Round 
Regulator Burners 


© Automatic Top Lighter 
© Semi-Solid Grid Top 


e Channel Iron One-Piece Dove- 
tail Frame 


e Double-Duty Burner for Oven 
and Broiler 


e All Porcelain Enamel 
e Porcelain Enamel Lined Ovens 


e Recessed Instrument Panel 


© Insulated Oven with Heavy 
Therminsul Blocks 


eSlide-out Broiler with Roller 
Bearings 


e Smokeless Broiler Grill 
e Convertible Top and Splasher 


OPTIONAL EXTRA EQUIPMENT 


Minute Minder Electric Clock 
Cylinder Electric Lamp and Condiment Jars 


MEASUREMENTS 
Baking OVER وی ا .ده ری ور قش سو‎ à 16x13x21 in. 
IA o OU6B. Avo uc 2714 Sd aie ee is, ora e Fc Robie 16x81/2x18 in. 
COOKING SLOP A oo وو‎ aUa er ib که‎ EN able wl CERN eas a 201/:x18 in. 
611111161: ا‎ voee Sib A te id ide eae 36 in. 
EISE WIN LOP ODOM NS a gO ion RA A CIS Ru iso s 57 in. 
H07. UM LS UE UE an es A are ar OSES 22x30 in. 
۷۷6101111010006 00 یا کا‎ a RON aie O E Ed ae ER 250 lbs. 


Note: This range can be furnished for Manufactured, Natural or Bottled 
Dry Gas. Specify kind used when ordering. 


CORONADO 


BUFFET FOUR-BURNER GAS RANGE 
No. 4144-37 All White with Regulator 


This smartly designed stream-lined Gas Range is a new. 


Coronado creation. It beauty, efficiency, compactness, capac- 
ity, sturdiness and individuality, combined with its many 
practical improvements, will impart a lasting touch of charm 


to any kitchen. 


STANDARD EQUIPMENT 


eRobertshaw Clock Dial Oven 
Heat Regulator 


e Recessed Instrument Panel 


e Insulated Oven with Heavy 
Therminsul Blocks 


eSlide-out Broiler with Roller 
Bearings 


© Automatic Top Lighter 
© Semi-Solid Grid Top 


e Channel Iron One-Piece Dove- 
tail Frame 


e Double - Duty Burner for Oven 
and Broiler 


e One Large Utensil Compartment 


e Smokeless Broiler Grill e One Large Roller Bearing Uten- 
e Convertible Top and Splasher sil Drawer for Kitchen Cutlery 


eHarper High-Speed Round e All Porcelain Enamel 
Burners e Porcelain Enamel Lined Ovens 


OPTIONAL EXTRA EQUIPMENT 


Minute Minder Electric Clock 
Chromium Electric Lamp and Condiment Jars 


MEASUREMENTS 
Baking OVon ee aus e 0 16x13x21 in. 
Broiling 0751 (5220/69559 E یں‎ N 16x81/2x18 in. 
10115511 Deawer LL eA i e N layê ده‎ I1 ao RC er êyê ê ins eher 18x11x7 in. 
Large Utensil Compdrtment.............................. 22x141/2x13 in. 
Cooking ROPE CD EROTIC OTT REOS 201/x18 in. 
Height ESOC OD sehe er RER 295 ela geen 36 in. 
1161011 wich LOB Open. anne ERR S RZSRE SENI RS 57 in. 
516 وہ‎ 5255266 C nca itus ا‎ qu Er 36x30 in. 
Weight (Crato a) RS DER TT T CERTO C o as Cha ha Ree Ware ke 325 lbs. 


Note: This range can be furnished for Manufactured, Natural or Bottled 
Dry Gas. Specify kind used when ordering. 
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LŨ h U | H D 0 Conveniences are A bpropriate A ccompan- 


iments to the Mechanical Excellence of Coronado Ranges 


INSTRUMENT PANEL 


© A forward step in stove de- 
sign. All accessories are neatly 
embodied in this chromium- 
plated instrument panel, 
namely, a high grade electric 
clock with built-in cooking 
timer, Robertshaw oven heat 
roqui tor, and electric plug. 
When set for a given number 
of minutes, the cooking timer 
bell rings automatically, re- 
minding the housewife. All un- 
sightly oven-heat regulator 
piping is concealed. The elec- 
tric plug provides convenience 
when using food mixer and 
other eletrical appliances. The 
beautiful bakelite electric lamp 
is connected to the back of 
instrument panel and throws a 
soft light over the entire range. 


HINGED TOP AND 
MANIFOLD DOOR 


© These are exclusive features, 
and they form a component 
pari of CORONADO Ranges. 
he hinged top protects the 
kitchen wall from stain, also 
covers grates, serving as a 
table top. 


e Exposed valves are always 
a source of worry in homes 
where there are small chil- 
dren. CORONADO Ranges 
eliminate this danger, since all 
valves are concealed behind 
the Safety Manifold Door, and 
when cooking is done, acci- 
dental turning on of gas is im- 
ossible. This construction also 
eeps valves from overheating 
and sticking. Sufficient air 
reaches burners, insuring 
proper combustion. 


EFFICIENCY TOP WITH 
HIGH SPEED BURNERS 


e This is a vast improvement 
over the ordinary top with 
open top grates. The CORO- 
NADO top is formed in one 
piece, with wells containin 
round burners, and individua 
grids. are placed over each 
opening. This construction, in 
conjunction with the manifold 
door which permits sufficient 
air to mix with the gas, brings 
foods to a quicker boil, and 
effects a large saving in gas. 
Burners light automatically— 
no buttons to push or matches 
needed. 


HEAVILY INSULATED 
OVEN AND BROILER 


© The oven top, sides, back 
and doors of CORONADO 
Ranges are thoroughly and 
heavily insulated with pat- 
ented Therminsul — the most 
effective oven insulating ma- 
terial made. This helps to 
keep oven heat steady for 
thorough baking, resulting in 
a saving in gas. Also, by pre- 
venting the oven heat from 
escaping, it keeps the kitchen 
cooler and more comfortable. 


THE MINUTE MINDER 
e The CORONADO Minute 


Minder prevents over-cooking 
foods and burning cakes, and 
is a valuable aid in eliminat- 
ing housewife's worries. It 
registers from ''0'' to ''60'” min- 
utes, and when set for a given 
number of minutes, depending 
upon the time necessary to 
cook or bake certain foods, its 
bell rings, reminding the house- 
wife. It is optional equipment 
on the 10 and 20 series ranges. 


SLIDE OUT BROILER 


e This feature is the delight of 
every housewife. The broiler 
slides out like a drawer and 
extends the full width and 
length of the oven. The CORO- 
NADO broiler is smokeless and 


the rack and broiler pan are 


designed to retain the juices 
from broiled steaks or chops. 
The slide-out feature also 
eliminates the necessity of 
stooping to inspect foods and 
prevents the ever present haz- 
ard of scorching the house- 
"wife's fingers. 


LARGE, CONVENIENT 
UTENSIL DRAWER 


e Finished in beautiful white 
Duco—sanitary and easily 
cleaned. Large section for all 
kitchen cutlery which is ordi- 
narily used in the kithen. Extra 
large section for other kitchen 
aids such as beaters, large 
strainers, etc. Front section 
will accommodate a complete 
set of six condiment jars. 


LARGE VENTILATED 
OVEN 


eo The CORONADO oven is 
famous for its اکھت‎ effi- 
ciency. It is scientifically con- 
structed to distribute hot air 
EVENLY. The flues are ar- 
ranged to prevent scorching, 
or over or underbaking. By 
also providing ventilation, 
odors and moistures are elim- 
inated. The oven bakes with 
fresh “dry” air and bakings 
do not become soggy. Ample 
room for large roasting pan. 
All CORONADO ovens are 
inches deep to accommodate 
large roasts. 


3M—10478 R. J. Skala Co., Chicago 
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